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~ Here’s Pineapple Mileaddintia Cake 


By Cecily Brownstone 
Associated Press 


Dear Cecily: Around spring and 


winter holiday times, I see mail- ’ 


order advertisements for a delicious- 
looking Pineapple Macadamia Cake. 
Would you happen to have one? If so, 
I would appreciate it. I use many of 
your recipes and find:them all very 
very good.— PEARLE. .- 

Dear Pearle: Thanks so much -for 
your kind words. Because I couldn’t 


find any recipes for Pineapple Maca-- 


damia Cakes, I experimented and 


‘baked some. They were delicious but 


didn’t duplicate the bought ones. So I 
asked my. friend Modane March- 
banks, who is a whiz at solving cook- 
ery problems, to help out. She did a 


marvelous. job of copycatting and I. 


am happy to present her recipe. — 
C.B. ; 


Modane’s Pineapple 
Macadamia Cakes 


5 cups (about) Home Candied Pine- 


apple, see below 

1% cups salted macadamia nuts, 
coarsely chopped 

1 cup flaked coconut, chopped 

2 cups flour, fork stir well to aerate 
before measuring 

¥% cup butter or margarine, at room 

temperature 


.1% cups sugar 


5 large eggs 
2 tablespoons milk mixed with 1 tea- 
spoon vanilla 


Line 3 loaf pans (each 7% by 3% by 
2% inches) with wax paper. Reserve 
1 cup of the pineapple. Coat remain- 
ing pineapple, macadamias and coco- 
nut with % cup of the flour. Use 
electric mixer at low speed: in the 
large bowl of the mixer cream the 
butter and sugar; add eggs 1 at a 
time, beating each 25 seconds before 
adding the next; beat in the remain- 
ing flour alternately with the milk 
mixture until blended. With a spoon 
stir inthe pineapple-nut mixture. 


Divide evenly among prepared - 


pans. Divide reserved pineapple and 


press lightly into top of batter. Bake - 


in a preheated 300-degree oven until 
a cake tester inserted in center 
comes out clean — ‘1% to 1% hours. 
Cool in pans on a rack for 15 minutes. 
Turn out of pans and cool com- 
pletely; remove paper. Store in re- 
frigerator. Makes 3 loaf cakes. 


Home Candied Pineapple 


3 (20-ounce) cans pineapple chunks 


in heavy syrup, undrained 
3 cups sugar 


> 1% cups light corn syrup 


2 tablespoons butter or margarine 

In a S-quart saucepot heat the pine- 
apple, sugar and corn syrup, stirring 
until sugar dissolves. Boil gently, 
stirring occasionally in the beginning 
and often as syrup thickens, for 50 


minutes. Add butter and continue 4 


cooking until pineapple is lightly ca- 
ramelized and syrup ‘is very thick — 
about 10 minutes. Off heat, let pine- 
apple stand in syrup for 30 minutes. 
With a slotted spoon drain well and 
place in a single layer on a rack over 
a shallow baking pan. Place in a 225- 
degree oven for 45 minutes. Cool 
several hours (or overnight) on rack. 
There will be about 5 loosely packed ' 
cups of candied pineapple. The 
amount of syrup will vary from 2 to 3 


_ cups; refrigerator store and use on | 


pancakes or waffles. It’s a good idea | 
to prepare the pineapple one day and 
make the Pineapple Macadamia 
cakes the next. 


(i) 


Vibe 
COOKBOOK 


"To invite anyone to dine 
implies that we charge 
ourselves with his happiness 
all the time he is under 
our roof." 


French Proverb 


The American Cancer Society, Virginia Division, is grateful to the 


following people for donating their favorite recipes. 


Mrs. Gerald R. Ford 

Mrs. Nelson A. Rockefeller 
Mrs. Henry A. Kissinger 
Mrs. William H. Rehnquist 
Mrs. Virginia H. Knauer 
Mrs. James C. Carter 


Hon. Bella S. Abzug 

Mrs. Birch Bayh 

Mrs. Wendel H. Ford 

Mrs. Roman Hruska 

Mrs. Daniel K. Inouye 
Mrs. J. Bennett Johnston 
Mrs. Edward M. Kennedy 
Mrs. James A. McClure 
Mrs. Walter Mondale 

Mrs. Richard S. Schweiker 
Mrs. Strom Thurmond 

Mrs. Jesse Helms 
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Mrs. Carl Albert — 
Mrs. Tom Bevill 
Mrs. Philip M. Crane 
Mrs. John J. Duncan 
Mrs. Joseph L. Fisher 


Hon. and Mrs. E. de la Garza 
Mrs. Barry Goldwater, Jr. 
Mrs. Herbert Harris 

Mrs. F. Edward Hebert 

Mrs. William L. Hungate _ 
Mrs. Joan M. Jeffords 

Mrs. Edward R. Madigan 

Mrs. William L. Scott 

Mrs. Garner E. Shriver 

Mrs. Ray A. Taylor ry 
Mrs. Morris Udall 

Mrs. James C. Wright, Jr. 


Mrs. Dorothy McDiarmid _ 
Mrs. Martha Pennino 


Sally Quinn, The Washington POST 
Nina S. Hyde, The Washington POST 


Marion Burros, The Washington POST 2 
"Ear,'' The Washington STAR 

eleni epstein, The Washington STAR 

Tom Gauger - WMAL - Radio 

Willard Scott - WRC - TV 

Restaurants: _ 


Benihana of Tokyo, Inc. 

Evans Farm Inn, McLean, Va. 

El Palacio, Vienna, Va. 

Golden Table Restaurant, Washington, D.C. 

Georgetown Inn, Washington, D.C. = 
Imperial Garden, McLean, Va. 

Le Provencal, Washington, D.C. 

Old Club Restaurant, Alexandria, Va. 
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Our grateful appreciation to these T 
individuals and all of the Washington 

area hosts and hosteses who have 

eontributed to this recipe collection. 
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The V I P COOKBOOK 
Compiled and edited 
by 
Audrey V. Mowson 


with grateful acknowledgments to: 


Ray Freson 
Denise Heuser 
Kaufmann Graphics 
Jack Trimpin 


Net proceeds to benefit the American Cancer Society, 
Virginia Division. 


The volunteers and staff of 
the Northern Metropolitan 
Area are grateful for the 
assistance of the Virginia 
Division of the American 
Cancer Society for making 


this cookbook possible. 


Copyright 1976 edition 
THE VIP COOKBOOK 

Northern Metropolitan Area 
Virginia Division 
American Cancer Society 
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FOREWORD 


Each of us has a cookbook brewing within 
and I have been fortunate in being able to 
compile and edit such a cookbook from the 
hundreds of recipes sent in. 

Choosing was most difficult, so I used 
as my criteria the unusual and appealing. 

Fortunately we received more than we 
could use in this edition - which means a 
second edition at a future date. 

Our motto is: choose a recipe, cook 
it, eat, and enjoy! 

The Northern Virginia and Metropolitan 
Area is unique in that it includes people 
with a wide range of cultural backgrounds 
and travel. It is for this reason we have 
called upon the residents to share their 
favorite family and party recipes for this 
most worthwhile cause. 

This is a fund raising project for the 
American Cancer Society to aid them in their 


research, education and service programs. 
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The American Cancer Society needs your 
financial support to extend their life saving 
educational programs and patient services. 
Your generous contributions increase the 
testing programs which assist in the early 
detection of cancer. Because of your con- 
cern and contribution to our cookbook, all 
of the above services are made possible. 

My heartfelt thanks must go to a most 
happy and devoted group of volunteers and 
contributors who made this a very worthwhile 
effort. 

Bon Appetit! 
Quitu O, cae Ye 
Audrey vowebe 


Editor 
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DID YOU KNOW? 


Pumpkin seeds are fabulous to munch with drinks. When making Jack-0- 
Lanterns for the kids, remove membrane from seeds; place in a 
shallow pan with butter and salt. Toast seeds in a slow oven, 


stirring often, for about an hour. 


You can make a great dip by adding one half of a 7-oz package of salad 


dressing mix to 4 pint sour cream. Pick any of your favorite 


dressing mixes. 


Gouda cheese, always great by itself, can be made into several types of 


delicious appetizers: 


Place a small wedge of Gouda between wedges of apples on skewers. 
Place a cube of Gouda between 2 cubes of ham on a toothpick. 


Place a cube of Gouda between 2 cubes of pineapple on a toothpick. 


"PLAINS SPECIAL" CHEESE RING 


1 1b. grated cheese 
1c. chopped nuts 
1c. mayonnaise 

1 small onion, grated 
Black pepper to taste 
Dash of cayenne 


BLEU CHEESE BALLS 


1 small wedge bleu cheese 

1 large (8 oz.) cream cheese 

1 tbsp. lemon juice 

1 small pkg. pecans or walnuts 
Dash garlic powder 


STEAK TARTARE 


1 1b. finely ground lean beef 
(have butcher grind twice) 

14 tsp. salt 

2 - 3 tsp. dry mustard 

1 clove garlic, grated 

1 medium onion, grated 

Dash of Worchestershire sauce 

4c. finely chopped fresh parsley 


Mix; mold with hands into desired 
shape (I mold into ring); place 
in refrigerator until chilled. 
When ready to serve, fill center 
with strawberry preserves. (Good 
also as cheese spread without 
preserves). 


Mrs. James C. Carter, 
Plains, Georgia 


Blend together all ingredients, 
except nuts. Chop nuts very fine 
and spread on wax paper. Form a 
ball with mixture and roll in 
chopped nuts until completely 
covered. Wrap with plastic wrap 
and chill thoroughly. May be made 
ahead and also freezes well. 

Serve with crackers. 


Mrs. Jack Watson, Fairfax, 
Virginia 


Put in a bowl and pat smooth. 
Surround with thin slices of 
pumpernickel and rye bread in 
finger slices, or thin pieces of 
pumpernickel or rye toast. Have 
pepper grinder nearby for those 
who like to top their tartare 
with freshly ground pepper. 


Mrs. Arnold Folks, Falls Church, 
Va. 
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CRABMEAT DIP 


8-oz. pkg. cream cheese 
teas. grated onion 

teas. horseradish 

teas. Worcestershire sauce 
c. mayonnaise 

tbsp. catsup 

teas. curry powder 

can crab meat (8 oz.) 


AUDY'S DIP 

3 3-oz. pkg. cream cheese 

4 tbsp. milk 

4 tbsp. chili sauce 

2 tbsp. grated onions 

45 teas. salt 

4% teas. dry mustard 

4 or 5 drops Worcestershire sauce 


pinch of pepper 
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GUACAMOLE 


tomato 


1 large, ripe avocado 


Z 
1 
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tbsp. grated onion 
teas. olive oil 
teas. lemon juice 


3/4 teas. salt 
1/8 teas. pepper 


1 


clove garlic minced or 
crushed in press 


Cream cheese should be 

room temperature. Drop all 
ingredients, except crab meat, 
into mixing bowl, and beat 
thoroughly. Fold in crab 
meat and chill. 


Mrs. Roman Hruska, Arlington, Va. 
Wife of Senator, (Nebraska) 


Blend all ingredients well in 
a blender. Serve with carrots, 
celery, and pepper strips. 
Cauliflower and cherry tomatoes 
may also be used. Instead 

of using a conventional dip 
dish, you may use a large green 
pepper with the top removed 
and hollowed out. This makes 
an interesting and colorful 
centerpiece for a party. 


Mrs. Forrest M. John, Jr. 
Woodbridge, Va. 


Rinse and dip into boiling 
water for a few minutes to 
loosen skin of tomato. Peel, 
cut out stem end and chop 
tomato. Rinse and cut into 
halves and remove pit from 
avocado. Carefully scoop out 
pulp, reserving the shells to 
use as a container for serving 
dip. Put the pulp into a bowl 
and mash well with a fork. 
Blend in chopped tomato and 
all other ingredients. Blend 
until thoroughly mixed. Set 
in refrigerator to chill and 
allow flavors to blend. To 
serve, spoon the dip into 
avocado shells, sprinkle with 
paprika. 


Mrs. C. Corawill Squire 
McLean, Va. 


SAUSAGE BALLS 


2 c. Bisquick 

1 1b. hot sausage (mild, if 
preferred) 

1c. sharp cheese grated 


CHICKEN LIVER PATE 


3 tbsp. finely minced shallots 

1 clove garlic, minced 

4 tbsp. sweet butter 

4; lb. chicken livers 

3 tbsp. cognac 

3/4 c. diced boiled Polish sausage 

* teas. salt 

% teas. freshly ground black 
pepper 

1/2 to 1/3 cup heavy cream 


Topping 


1 can consomme 

1 packet unflavored gelatin 

Garnish - sliced mushrooms, 
olives, parsley, etc. 


Mix all ingredients together 
and shape in nickel size balls. 
Bake in hot oven until brown. 
These can be frozen in small 
foil trays ahead of serving 
time. Bake at 350° for 15-20 
minutes. 


Mrs. John J. Duncan, Alexandria, 
Va. 
Wife of Representative, (Tenn.) 


In a skillet, saute the shallots 
and garlic in the butter until 
tender, but not brown. Add 
chicken livers and brown them 
thoroughly. Add cognac and 
ignite. When flames die out, 
add the ham and salt and pepper 
and cook for 2 more minutes. 
Put the entire mixture in 
blender until it becomes a 
smooth paste. Pate will be 
very thick. Add the heavy 
cream, a little at a time 

until pate is a nice spreading 
consistency. 


Dissolve gelatin in consomme. 
Pour a small amount into mold 
and refrigerate. When firm 
add garnish - arrange attrac- 
tively - then add the rest of 
the mixture and refrigerate. 
When firm, pour cold pate on 
top, and refrigerate. 


Mrs. Frank M. Richardson, 
Alexandria, Va. 


CRAB STUFFED MUSHROOMS 


12 large mushrooms 

c. salad oil 

can (7% oz.) crabmeat, flaked 

egg, lightly beaten 

tbsp. mayonnaise 

tbsp. chopped green onions 

teas. lemon juice 

c. soft bread crumbs 

tbsp. butter or margarine, 
melted 
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BARBEQUED MEAT BALLS 


lb. hamburger 

slices bread, finely crumbled 
c. milk 

c. finely chopped onion 

c. vinegar 

c. catsup 

c. water 


Come a 0 a a 


Remove stems (save for sauces and 
soups). Brush mushroom caps with 
oil. Place in buttered baking 
dish. Combine crabmeat, egg, 
mayonnaise, green onions, lemon 
juice and % cup of the bread 
crumbs. Fill mushroom caps 

with mixture. Sprinkle with 
remaining % cup bread crumbs 
mixed with melted butter. Bake 
in preheated moderate oven 375° 
for 15 minutes. 


Mrs. James M. Jeffords, 
Washington, D.C. 
Wife of Representative (Vermont) 


Salt and pepper hamburger to 
taste. Mix bread crumbs and 
milk together. Add to hamburger. 
Mix well and form into small 
balls. Place in a casserole 
dish. Mix other ingredients 
and pour over meat balls. Bake 
at 375° for 45 minutes. May 
serve in a fondue pot at 
parties and eat with toothpicks 
or wooden skewers. Or you may 
serve over rice as a main dish. 


Winnie Peele, Leesburg, Va. 


ELENI'S GREEK MEATBALLS 


1 ib. ground round steak 

1 onion grated finely 

garlic powder to taste 

1 teas. salt 

4, teas. pepper 

a couple of pinches of 
oregano and mint 

1 or 2 slices white bread with 
crusts removed and moistened 
in s c. dry white wine or 
water 

1 egg 

flour 

olive oil and butter in equal 
amounts 


APPETIZER 


1 10 oz. pkg. brussel sprouts 
4 c. Italian dressing 
2% teas. fresh dillweed or 
1% teas. dried 
3 tbsp. sliced fresh green onions 


Meat, onion, mint, garlic powder, 
pepper, salt, oregano should be 
mixed together. Add moistened 
bread and egg to the meat mixture. 
Knead well. Shape into little 
walnut size balls, roll them into 
the flour. Fry in the oil and 
butter until cooked. When they 
are browned on all sides, put 
into covered dish keeping warm 

if desired as hot meatballs, or 
cool. They are great cold, too. 
This can also be a mixture used 
for a substitute dinner if you 
make large meat patties, and 
serve with fluffy "easy to make 
mashed potatoes. My father 
varied this meatball recipe 

by adding about % 1b. sausage 
meat to the ground round. 


eleni epstein. 


Washington STAR 


Cook sprouts, drain. Mix 
dressing with other ingredients. 
Pour over sprouts and chill 
overnight (or longer). 


Mrs. Philip A. Beshany, 
Arlington, Va. 


CHAMPIGNONS POIVARDE 


1 1b. fresh mushrooms Dash freshly ground pepper 
1 minced onion Pinch thyme 

2 cloves garlic Pinch oregano 

3 tbsp. olive oil Pinch coriander 

Juice of a lemon Pinch fennel 

3 leaves of laurel 4c. Dry White wine 


In a sauce pan, put the olive oil, onion, garlic, seasoning and simmer 
for a few minutes. Add the White wine and let boil for 2 more minutes. 
Clean and slice the mushrooms. Add the mushrooms and boil hard for 4 to 
5 minutes. Remove from heat and put in refrigerator. Serve cold as an 
hors d'oeuvre, in a salad bowl. 


MOULES DES PECHEURS 


6 lbs. mussels 1 egg yolk 

lc. Dry White wine % Cc. cream 

3 tbsp. shallots, finely chopped Parsley, finely chopped 

2 cloves garlic, finely chopped Salt and pepper 

Juice of a lemon Pernod or Ricard, optional 


4 tbsp. butter 


Wash the mussels in cold water. Scrub well, rinse and drain. Place 
them in a saucepan or kettle with the shallots, garlic, White wine, lemon 
juice, 2 tbsp. of butter, salt, pepper and if available, a few drops of 
Pernod or Ricard. Cover and cook for about 6 min., or until the shells 
open. Remove the mussels from the saucepan. Take off one shall from each 
mussel. Arrange the mussels in a deep serving dish. Keep warm. Cream the 
remaining butter with 1 tbsp. of flour. Add this "Beurre Manie" to the 
strained cooking liquor, stirring constantly, until the mixture thickens. 
Add the cream, egg yolk and parsley. Blend thoroughly. Do Not Boil. 

Pour this mixture over the mussels. Serve with rice. 


Le Provencal Restaurant 
Washington, D.C. 


ARTICHOKE H'ORDOEVRES 


Artichokes 

small shrimp 

cheese dip 

garlic salt or garlic clove 
bayleaf 


HUMUS 


1 20-oz can chick peas, 
drained (reserve * c. 
liquid) 

c. liquid from can 

tbsp. lemon juice 

large clove garlic or 
garlic powder to taste 

1 teas. salt 

1 tbsp. olive oil 

paprika (approx. % teas.) 


RPrmwe 


unleavened, sahara flat bread, 
chunks of french bread, or raw 
vegetables 


LEEK LORRAINE 


1 baked pastry shell 

1 envelope cream of leek soup 
14 c. milk 

4, c. light cream 

3 slightly beaten eggs 

6 oz. shredded swiss cheese 

1 teas. dry mustard 

dash pepper 

1 44-oz. can deviled ham 

2 tbsp. fine dry bread crumbs 


Cook artichokes with garlic and 
bay leaf. When cool, separate 
leaves. Spread with favorite 
cheese dip. Top with small 
shrimp. 


Ann M. David, Arlington, Va. 


Place all ingredients in 
blender and blend for approxi- 
mately 1 minute or until smooth, 
chill. Before serving, place 
in serving dish, sprinkle olive 
oil over the top, then sprinkle 
a little paprika over the top 
of the oil. 


Linda Brickly (Mrs. David) 
Woodbridge, Va. 


Combine soup mix and milk. 
Cook and stir until thickened 
and boiling; cool slightly. 
Stir in cream, add eggs, cheese, 
dry mustard, and pepper. Mix 
ham and bread crumbs. Spread 
in pastry shell. Pour in soup 
mixture. Bake 325° for 45 
minutes, until knife inserted 
comes out clean. Let stand 

10 minutes before cutting. 


Audrey Mowson, Falls Church, 
Va. 


HOT CRAB HORS D'OEUVRES 


2/3 stick soft butter 

1 5 oz. jar Kraft Old English 
Cheese 

2 teas. mayonnaise 

4 teas. garlic salt 

+5 teas. Lawry's seasoning salt 

12 oz. fresh crab meat 

6 English muffins split 

paprika to color 


HOT CRAB HORS D'OEUVRES 


1 pkg. frozen crabmeat, defrosted 
(12 oz.) 

2 large pkg. cream cheese, very 
soft 

3; large onion, chopped fine 

2 - 3 tbsp. white horseradish 

* teas. salt 

1/8 teas. pepper 

slivered almonds 


CLAM DIP 


4 1b. pkg. cream cheese softened 
2 teas. lemon juice 

1: teas. Worcestershire sauce 

4 teas. salt 

freshly ground pepper to taste 
7 oz. can minced clams 

2 to 4 tbsp. clam juice 


SALMON SPREAD 


1 1b. can salmon 

1 tbsp. chopped capers 

2 tbsp. horseradish 

1 tbsp. lemon juice 

1 tbsp. finely chopped parsley 
4% c. mayonnaise 

salt and pepper to taste 


Spread mixture on top of each 
split muffin. Cut into eights. 
Sprinkle with paprika. Pop 

under broiler 3 to 4 min. Can 
be frozen before serving and 
then broiled to brown just before 
serving. 


Mrs. Thomas B. Boguess, 
Alexandria, Va. 


Butter an oven proof dish (the 
one in which you'd like to serve 
this recipe). Mix the first six 
ingredients well. Spoon into 
dish. Cover mixture with 
slivered almonds. Bake at 375° 
for 20 minutes uncovered. Serve 
hot with "Escort" crackers. 


Eileen Rosenthal, 
Annandale, Va. 


Rub bowl with garlic. Combine 
rest of ingredients. Better 
if made the day before. Serve 
with chips. 


Mrs. William D. McNair, 
Alexandria, Va. 


Carefully remove any bits of 
bone from salmon. Mix all 
ingredients until well blended 
and refrigerate until serving. 
Serve with your favorite crackers 
or party rye bread. 


Mrs. William C. Wallace, 
McLean, Va. 


HOT ZIGGITIES 


1b. skinless wieners 
tbsp. mustard 

egg, beaten 

cups flour 

teas. salt 

2/3 c. shortening 

& Cc. catsup 

3 tbsp. cold water 
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CURRIED PEANUT DIP 


16 oz. soft cream cheese 

4, ¢. Major Grey's Chutney chopped 
fairly fine 

2 teas. curry powder 

4 teas. dry mustard 

4c. chopped peanuts 

heavy cream 


MARINATED SHRIMP 


5 lbs. medium shrimp, boiled and 
peeled 

10 small white onions, sliced 
thin 

1 pt. Crisco oil 

3/4 pt. cider vinegar 

large bottle capers drained 

salt and pepper to taste 

1 teas. sugar 

dash Tabasco and Worcestershire 
sauce 


To prepare filling: 


Grind one pound of skinless 
weiners and blend in mustard 
and beaten egg. 


To prepare dough: Sift 

together flour, salt. Add 
shortening, catsup and cold 
water. Divide dough in half 

and roll out each to a 12 x 9 
inch rectangle. Cut into rounds. 


Place one dough round and top 
with filling. Place another 
dough round on top and seal 
edges. Place on ungreased pan 
and bake at 425° for 15 minutes. 


Dorcas Lucile Duke, 
Alexandria, Va. 


Mix only the first 5 ingredients 
and then add the cream until you 
get the desired consistency. 
This may be used as a dip or a 
spread. It is best when aged 

at least 1 day and may be kept 
refrigerated for at least 1 
week. 


Mrs. Henry S. Palau, 
Annandale, Va. 


Mix all ingredients and pour 
over shrimp. Place in 
refrigerator overnight. Serve 
as appetizers with toothpicks 
or small plates. Onions are 
as good as the shrimp. 


Mrs. Trent Lott, Annandale, Va. 


CHIPPED BEEF SPREAD 


1 teas. instant minced onion 

1 tbsp. dry sherry 

1 pkg. (8-oz) cream cheese 

2 tbsp. mayonnaise 

3 oz. pkg. smoked sliced beef 
(chipped beef), finely 
snipped 

4 c. chopped pimento-stuffed 
olives 


HOT BEEF SPREAD 


8 oz. Philadelphia cream cheese 
softened 

2 tbsp. milk 

2% oz. jar dried beef, finely 
snipped (use kitchen scissors) 

2 tbsp. instant minced onion 

2 tbsp. finely chopped green pepper 

1/8 teas. pepper 

4, Cc. SOUr cream 

4 c. chopped walnuts 


MACADEMIA NUT SPREAD 


1 large pkg. cream cheese 
(8 oz.) 

& c. or 5 c. chutney (your 
choice) 

1 teas. curry powder 

14, ¢c. chopped macadamia nuts 
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Soften onion in the dry sherry. 
Blend mayonnaise, cream cheese, 
and the onion-sherry mixture. 
Stir in snipped beef and chopped 
olive. Spread on thinly sliced 
cocktail rye bread. 


Mr. John E. O'Neil, Jr., 
Annandale, Va. 


Blend cheese and milk. Stir in 
beef, onion, green pepper, and 
pepper. Mix well. Stir in 
sour cream. Spoon into 8 inch 
pie plate or small shallow 
baking dish. Sprinkle walnuts 
over the top. Bake at 350° 

15 minutes or until bubbly. 
Serve hot with assorted crackers. 
Can be doubled and baked in 

2 qt. Pyrex casserole (oblong). 


Mrs. D. H. Heile, McLean, Va. 


Combine all ingredients. Chill. 
Form into a roll. Slice to 
fit on crackers. 


Mrs. Robert W. Cavenagh, 
Arlington, Va. 
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CHEESY BREAD CHUNKS 


4, lb. Velveeta cheese 
% c. margarine 

% c. light table cream 
1 loaf French bread 


HERB CROUTONS 


bread slices 
butter or margarine 
parsley, garlic, thyme, basil 


LIPTOUR CHEESE BALL 


oz. cream cheese 

c. butter 

teas. capers 

teas. paprika 
anchovies chopped fine 
slice onion - minced 
teas. caraway seed 
teas. salt 
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DEVILED BISCUITS 


1 pkg. of 10 refrigerator 
biscuits 

& c. butter or margarine 

% c. grated Parmesan cheese 

1 4-o0z. can deviled ham 


Melt cheese, cream and margarine 
in top of double boiler. Cut 
bread into good sized chunks. 
Dip bread chunks into cheese 
mixture and coat well. Place 
chunks on lightly greased 

cookie sheet and refrigerate 

for at least 2 hours. Bake at 
350° 10 - 15 minutes. Serve 
immediately. 


Elizabeth Lawson, Falls Church, 
Va. 


Cut bread into 1" cubes. 
Melt butter or margarine in 
heavy skillet, add herbs in 
desired quantity. Saute 
bread cubes in herb butter 
until brown on both sides. 


Karen B. Ranfone (Mrs. Anthony), 
Alexandria, Va. 


Blend cream cheese and butter. 
Add remaining ingredients. 
Chill and roll into a ball. 
Cover with chopped parsley. 
Best to double this recipe. 


Barbara W. Butler, Vienna, Va. 


Snip biscuits into quarters. 
Arrange in two 8 inch round 
pans. Heat butter and deviled 
ham in saucepan, stirring until 
blended. Pour over biscuits, 
making sure to coat them all. 
Sprinkle with cheese. Bake 

at 400° for 15 minutes. 

Serve HOT. 


Dorothy C. Helms (Mrs. Jesse) 
Arlington, Va. 
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CAPONATA ALLA SICILIANA 


Sicilian cold vegetable hors d'oeuvres 


% c. olive oil Heat olive oil with garlic 

4; teas. garlic powder powder in a large, heavy 

1 large eggplant skillet. Wash eggplant, dice 

2 teas. salt into 14" by 4" rectangles 

1c. chopped onions leaving skin on. Saute in oil 

4c. diced green bell pepper until golden. Sprinkle with 

4c. diced celery 1 teas. salt during cooking. 

4,c.' halved ripe olives Remove from pan and reserve. 

1 can (15% oz.) Italian tomatoes Add onions, bell peppers and 
(1 can (1 1b.) solid packed celery to remaining oil in 
tomatoes may be used) pan and saute lightly until 

1 tbsp. capers golden. Stir in olives, 

2 teas. Oregano, crushed tomatoes, capers, oregano, 

1 teas. sweet basil, crushed basil, pepper, vinegar and 

% teas. fine grind java black remaining salt. Add sauteed 
pepper eggplant; simmer uncovered 

5 tbsp. garlic flavored red 20 minutes. Remove from heat; 
wine vinegar or wine stir in almonds. Cool. Turn 

% c. toasted almonds into a covered container and 

crusty Italian or French bread, store in the refrigerator 
buttered overnight. To serve, butter 

Parmesan cheese small pieces of crusty Italian 


or French bread, sprinkle with 
Parmesan cheese and top with 
chilled Caponata. 


Ralph Johnson, 
New Carrollton, Md. 


MEATBALLS PIQUANT 


Meatballs: Mix together all meatball 
ingredients and shape into 

2 1b. ground beef small balls. Mix sauce 

1 grated onion ingredients together. Drop 

1 egg meatballs into sauce. Simmer 

salt until brown. If desired, 
refrigerate or freeze and 

Sauce: reheat in chafing dish. 


1 12 oz. bottle chili sauce 
1 10 oz. jar grape jelly, or 
apricot jelly for more 
tartness 
juice of 1 lemon Mrs. Richard Sullivan 
McLean, Va. 
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PEPPERONI SAUSAGE BREAD 


3 = 35. Ge Flour 

1 c. lukewarm water 

1 pkg. yeast 

1 tbsp. shortening 

% 1b. thinly sliced wide pepperoni 
or Genoa salami 

% 1b. thinly sliced Provelone 
and/or Mozzerella cheese 

& c. olive oil 


WINE BREAD 


6 slices stale bread 

1c. dry white wine 

2 eggs well beaten 

3/4 c. freshly grated parmesan 
cheese 

3 tbsp. butter 


Combine the water and salt. 

Add the yeast and stir until 
yeast is well dissolved. Add 
shortening. Stir in flour, 
one-half cup at a time. Add 
enough flour to make a stiff 
dough. When the dough begins 
to leave the sides of the bowl, 
turn it out onto a lightly 
floured board. Knead until 
dough is smooth and elastic 
(about 10-15 min.). Place 
dough in greased bowl, cover 
it, and let rise about 1: - 2 
hours. Punch down dough, roll 
out to a rectangle approx. 

11" x 16" or larger. Lay a 
layer of pepperoni to cover 
surface of dough, add layer 

of cheese over sausage, drizzle 
a little olive oil over surface 
and roll up dough jelly roll 
style. Bread should be long 
and thin. Pinch ends closed. 
Place on greased cookie sheet 
and allow to rest uncovered 
for + hour. Bake at 375-400° 
for 20 min. or until lightly 
browned. 


Patricia Gaul, McLean, Va. 


Trim crusts from bread. Dip 
slices first in wine. Mix 
egg and cheese and dip bread 
into egg-cheese mixture making 
sure to cover bread well. 
Butter a cookie sheet (teflon 
preferable) very, very well. 
Arrange slices on sheet. Dot 
with butter and bake at 
375-400° for 15 minutes or 
until brown. Turn bread only 
once during cooking. Slice 
and serve. 


Linda Grey Freeman, 
Washington, D.C. 


BAKED CHEESE AND BACON DUNK 


8 slices crisply cooked bacon, 
crumbled 

14% c. shredded pasteurized 
process American cheese 

2 tbsp. mayonnaise 

2 tbsp. sour cream 

2 tbsp. onion 

dash Tabasco 


SHELBYVILLE CHEESE STRAWS 


3 c. very sharp grated cheese 

2 sticks butter or margarine 

2 heaping cups flour 

salt, cayenne pepper, paprika 
to taste 


CHEESE BALLS 


2 c. grated sharp cheddar cheese 
Lc, Llour 

1 stick butter or margarine 

dash of paprika 

bottle of small stuffed olives 
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Combine ingredients and turn 
into one pint baking dish. 
Bake at 325° 15 to 20 minutes 
until the cheese is melted. 
Remove from oven; stir to 
blend ingredients. Serve hot 
with crackers. 


Mrs. Walter A. Brown 
Lorton, Va. 


Cream cheese and butter 
together with salt, pepper, 
and paprika. Add flour and 
cream together well. Put 
through a star or spritz 
pastry tube. Make about 2" 
in length. Place on ungreased 
cookie sheet. Bake in 350° 
oven about 10 - 15 minutes or 
until light brown. Makes a 
large bowl of snacks. 


Millie Bobbitt, 
Alexandria, Va. 


Yields: 50 - 60 

Mix first four ingredients 
together well. Consistency 

of pie crust. Roll into small 


balls. Stuff ball with small 
stuffed olive. Roll again. 
Freeze. Bake while frozen 


in 400° oven 12 to 15 min. 

Can be made weeks ahead of time 
and kept in freezer until you 
want to use them. 


Mrs. W. M. Burgess, 
Vienna, Va. 


EGGPLANT IMAM BAYELDI 


PRR wed 


large eggplants 

1b. onions 

lb. green peppers 

c. chopped parsley 

c. Olive oil or peanut oil 

1b. tomatoes or 1 #2 can 
solid pack tomatoes 


STUFFED CELERY 


Zi ibs 
1/3 1b. 


cream cheese 
blue cheese 


4% 1b. butter 


1 teas. 
1 teas. 
celery 


lemon juice 
Worcestershire sauce 


Heat oven to 350°. Cut 
eggplants into quarters - 

8 pieces altogether. Salt 
them and let them stand until 
they start to perspire. Dark 
water will ooze out of the 
pieces. Meanwhile prepare 
stuffing. Slice onions and 
peppers. Saute gently in the 
oil. Add tomatoes, parsley, 
salt and pepper. Cook 10 
minutes. Wash and dry eggplant. 
Make slit down the middle of 
each quarter. Place each 
piece in casserole and bake 

20 minutes. Pour stuffing 
mixture on eggplant quarters. 
Add 2 c. water and bake 1 more 
hour. Serve hot or cold. 


Liz Lawson, Falls Church, Va. 


Put blue cheese through a fine 
strainer. Blend in softened 
cream cheese, butter and 
seasoning. Mix well. Trim 
and clean celery (use only 
tender heart pieces). Dry 
well. Fill pastry bag with 
cheese mixture and force 
through star tip into celery. 
Dust lightly with paprika if 
desired. Refrigerate until 
ready to serve. 


Mrs. William J. Maloney, Jr., 
Bethesda, Md. 


SHRIMP MOUSSE 


can tomato soup 

8-oz. pkg. cream cheese 
pkg. Knox gelatin 

c. water 

small onion grated 

c. celery chopped fine 
c. mayonnaise 

cans shrimp 

c. chopped green pepper 
juice of 1 lemon 

garlic salt 
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NUTS AND BOLTS 


large cans cashews 

lbs. pecans 

small box cheerios 

large box pretzel sticks 
large box wheat chex 
small box corn chex 
large box rice chex 
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tbsp. garlic salt 

tbsp. Worcestershire sauce 
teas. Lawry's seasoning salt 
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Soak gelatin in 4 tbsp. cold 
water. Heat soup and in it 
dissolve cream cheese until 
well blended. Add gelatin. 
Cool. Drain and mash the 
shrimp. Add mayonnaise, 
shrimp, green pepper, celery, 
onion, juice of 1 lemon and 
several dashes of garlic salt 
to soup mix and blend well. 
Pour into greased 1 qt. mold 
and refrigerate for at least 
4 hours. Serve with crackers. 
May be made in blender. 


Pauline Mowson, 
Tampa, Florida 


Mix oil, garlic salt, 
Worcestershire sauce, and 
seasoning salt. Place cereals, 
nuts, and pretzels in turkey 
roaster. Pour oil mixture 
over. Cover and place in a 
250° oven for 2 hours. Stir 
up from bottom every 15 
minutes. 


Mrs. J. K. Batchellor, 
McLean, Va. 
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MEXICAN CHEESE BALL 


i) 


oz. roasted and peeled green 
chiles (% of 4 oz. can) 

lb. sharp cheddar cheese 

jar (2 oz.) pimiento, drained 

tbsp. water 

packets Lawry's Green Onion 
Dip Mix 

c. mayonnaise 

c. softened butter 
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Rinse the seeds from the chiles. 
Grind the chiles, cheddar 

cheese and pimiento, using the 
medium blade on a food grinder. 
Blend the water and Green Onion 
Dip Mix. Add with the mayonnaise 
and butter to the chiles, cheese, 
and pimiento. Beat with an 
electric mixer until thoroughly 
combined. Lightly butter a 
small mixing bowl. Pack the 
cheese mixture into the bowl. 
Cover and refrigerate until 

firm. Unmold about 30 minutes 
before serving. Serve with 
assorted crackers. Makes about 

3 cups cheese mixture. 


Marilyn White, McLean, Va. 
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CHEDDAR CURRY SPREAD 


1c. shredded cheddar cheese 
6 oz. cream cheese 

% c. chutney 

dash Tabasco 

1 tbsp. chopped green onion 
2 tbsp. sherry 

4 teas. curry powder 

a bit of salt 


PIK-A-PEPPA SPREAD 
"A specialty from St. Thomas." 


1 pkg. cream cheese (any size) 
"Pik-a-peppa" sauce 


HOT PECAN SPREAD 


tbsp. sherry 

oz. pkg. cream cheese 
jar (2% oz.) dried beef 
c. finely chopped green pepper 
tbsp. dried onion flakes 
teas. garlic salt 
freshly ground pepper 

Cc. sour cream 

4c. chopped pecans 

2 tbsp. butter 

4 teas. salt 
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Place all ingredients in 
blender and blend for a few 
seconds. Serve on crackers 
or with fruit. 


Barbara Connell, Vienna, Va. 


Pour Pik-a-peppa sauce over 
brick of cream cheese. Let 
sauce cover top of brick and 
run down sides. Serve on 
platter surrounded by crackers. 


Pat Lear, McLean, Va. 


Combine the cheese and sherry 
and mix until smooth and 
creamy. Stir in the beef, 
pepper, onion, and seasonings 
and mix well. Fold in sour 
cream. Spoon into a small 
ovenproof casserole. Heat 
and crisp the pecans in the 
butter and the salt, and 
sprinkle over the cheese 
mixture. Bake at 350° for 

20 minutes. Serve with 
crackers. 


Mrs. Henry S. Palau, 
Annandale, Va. 


STUFFED MUSHROOMS 


12 large mushrooms 

1 tbsp. butter 

medium onion minced 

2 oz. pepperoni diced 

% c. finely minced green 
pepper 

small clove garlic minced 

*% c. (12) finely crushed Ritz 
crackers 

3 tbsp. grated parmesan cheese 

+s teas. seasoned salt 

1 tbsp. parsley 

% teas. oregano 

dash pepper 

1/3 c. chicken broth 


PARTY STUFFED MUSHROOMS 


12 - 14 medium mushrooms 

1 teas. dried minced onion 

35 tbsp. margarine or butter 

% teas. salt 

1c. soft bread crumbs 
(whole wheat) 

Cc. parmesan cheese, grated 

tbsp. chopped walnuts 

tbsp. steak sauce (A-1) 

tbsp. water 
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Wash mushrooms. Remove stems 
and chop. Drain on paper 
towels. Melt butter and add 
onion, pepperoni, green pepper, 
garlic and stems. Cook until 
tender, but not brown. Mix 
remainder of dry ingredients. 
Stir in chicken broth. Stuff 
caps and bake in shallow pan 
with 4"' water covering bottom 
of pan. Bake at 325° for 25 
minutes uncovered. 


Mrs. G. Vernon Clarke, 
Alexandria, Va. 


Clean mushrooms; remove stems 
and chop them. Saute onion 

and chopped stems in * the 
margarine or butter for about 

5 minutes. Mix this mixture 
with salt, crumbs, cheese, 
walnuts, and steak sauce. 

Stuff the caps with the mixture 
and place in shallow baking 
dish. Add the water to the 
dish. Dot the remaining butter 
on top of caps. Bake at 400° 
for 20-25 minutes until nicely 
browned. 


These always make a hit at 
parties and I make them up the 
day before. Cover with Saran 
Wrap and refrigerate until * 
hour before baking. Put on a 
lovely dish decorated with 
parsley or watercress. 


Mrs. John O. Bachert II, 
Annandale, Va. 


"A good, hot appetizer with a ginger zip 


Zz 
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SPLASHED SHRIMP 


lbs. fresh shrimp, or 
1% lbs. frozen 

tbsp. oil 

tbsp. soy sauce 


1% tbsp. sugar 
2% tbsp. sherry 


2 
2 


or 3 large scallions 
tbsp. powdered ginger 


salt to taste 
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CHINESE CHEATERS 
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Cook shrimp in boiling water, 
then wash, shell and clean. 

Pat dry. Heat oil in skillet 
until hot. Sift the ginger 
over shrimp until it is 

lightly coated on both sides. 
Add shrimp to the skillet and 
fry for 6 min. stirring off 

and on. Chop up scallions 
(including green ends) into 
fine pieces. Add sugar, soy 
sauce, salt, and sherry. Let 
them cook together a minute. 
Stir in scallions and coat 
with the mixture. Remove from 
skillet and serve. May be made 
early in the day, refrigerated, 
and then reheated before serving. 


Mary Liberati, Fairfax, Va. 


"So called because the Chinese make their own dough." 
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tbsp. minced onion 
tbsp. green pepper 
tbsp. celery 
water chestnuts, chopped 
teas. soy sauce 
dashes M.S.G. 
can tiny shrimp 
tbsp. butter 
pkgs. frozen biscuits 
(10 per pkg.) 
(I use Pillsbury's) 


Saute onion, green pepper, and 
celery briefly in butter. Add 
water chestnuts which have 
been chopped, soy sauce and 
shrimp. Flatten biscuits. 

Put one teas. filling into 
each biscuit and pinch 
together to close. Put in 
greased baking pan and bake 

in 475° oven about 10 min. or 
until brown. Serve hot. 


Martha Clarke, Fairfax, Va. 


CURRY CREAM CHEESE LOG 


oz. cream cheese 
tbsp. chutney 

teas. dry mustard 
teas. curry 

c. slivered almonds 
shredded coconut 
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CHEESE STRAWS 


1 1b. New York Sharp State Cheese 
% 1b. butter 
2 c. *Ebout 
1 teas. each salt and red 
cayenne pepper 


CHEESE WAFERS 


2 sticks soft margarine 

4; lb. grated sharp cheddar 
cheese 

2 c. plain flour 

2 c. Rice Krispies 


SURPRISE 


1 pkg. cooked and pitted prunes 
1 can water chestnuts 
sliced bacon (partially cooked) 
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Mix all ingredients except 
coconut. Shape into log. 
Roll in coconut. Serve with 
crackers. Can be frozen. 


Barbara Rogers, Arlington, Va. 


Let cheese get soft after 
grating. Cream butter and add 
cheese. Add flour, salt and 
red pepper. Press through 
cookie press into one inch 
squares or roll out and cut. 
Bake at 375° for 10 minutes. 
May be frozen after cooking. 


Mrs. Thomas B. Boguess, 
Alexandria, Va. 


Mix ingredients together. Roll 
the dough into small balls with 
your hands. Place on cookie 
sheet and flatten with fork. 
Bake at 350° until golden. 


Winnie Peele, Leesburg, Va. 


Insert slice of water chestnut 
in a prune. Wrap in bacon. 
Skewer with toothpick. Heat 
thoroughly before serving or 
after freezing. Serve hot 

and await questions. 


Mrs. Robert Gooding, 
Alexandria, Va. 
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TEMPURA 
Batter: 


1% c. wheat cake flour 
4 tbsp. rice flour 
4 tbsp. cornstarch 


Food to use: 


They should be set around the 
cook within easy reach on small 
plates. Cut into bite sized 
pieces: fresh shrimp (peeled 
and deveined), lobster tails, 
scallops, crab meat, clams, 
mussels or small pieces of any 
delicate white fish, celery, 
zucchini, eggplant, radish, 
squash, and squash blossoms. 


Put paper napkins on plate 
to absorb hot oil. 


SAHARA BREAD SNACK 


Sahara Bread (found in frozen food 
cases in grocery stores - 3 
packages) 

Butter or margarine 

Grated Parmesan cheese 


Mix one egg yolk with * cup 
water. Add flour slowly, 
mixing from outside to center 
of bowl. When well mixed, add 
egg white stiffly beaten. For 
cooking, use sesame seed oil 
or 2/3 sesame and 1/3 salad 
OL. 


Tempura Sauce: 


To three parts of stock (home- 
made or canned consomme) add 

a few drops of lemon juice, 
one part soy sauce, and one 
part white wine. The Japanese 
use miriin, which is a sweet 
rice sake. Chablis serves 
very well. If possible put 

in a little dried bonita 
fillet and Koubu (seaweed), 
which may be obtained from 
Japanese stores. Add a little 
Accent, grated ginger, and 
horseradish (bottled will do, 
but fresh grated is better). 


Each guest has individual bowl 
for the sauce. 


Oil in electric fry pan or 
skillet set at 360°. 


E. Doerner, Vienna, Va. 


Separate one Sahara bread shell 
into 2 - 8" circles by slitting 
at edge with sharp knife. Cut 
each circle into 8 pie shaped 
wedges, spread with butter or 
margarine, and sprinkle with 
Parmesan cheese. Place on 
baking sheet. Broil for 3 to 

4 minutes. 

Makes excellent football game 
watching snack. 


Kay U. Schlegel, 
Great Falls, Va. 


23 


VEAL AND HAM PATE 


1% lbs. veal 

1% lbs. lean pork 

2 cloves garlic, finely chopped 

lc. undiluted consomme, 
divided 

1 teas. salt 

1 teas. pepper 

1 teas. basil 

Pinch of rosemary 

cooked ham, 6 oz., sliced 
paper thin 

4 tbsp. chopped green onions 

4 tbsp. chopped parsley 


ground together 


LIVER PATE 


2 rolls Braunschweiger 
4 oz. sour cream 
Worcestershire sauce 
Tabasco sauce 

3 oz. cream cheese 
several sliced olives 


Combine veal, pork, garlic, 
seasonings, and + c. of the 
consomme. Place a layer in a 
large casserole. Add a layer 
of cooked ham and a generous 
sprinkling of the onions and 
parsley. Repeat until all 

is used, ending with the meat 
mixture. Press down well and 
add the other *% c. of consomme. 
Cover and bake 2: hours at 325°. 
Remove the cover, place a plate 
on top and weigh the plate 
down while it is cooling. 

Cover again and chill before 
serving, thinly sliced. This 
is a delicious and very pretty 
dish. 


Mrs. Martin E. Jansson, 
McLean, Va. 


Mash liverwurst with sour 
cream. Add 4 "squirts" of 
Worcestershire sauce and 2 or 
3 "squirts" Tabasco sauce. 
Mix thoroughly and pat into 
round shape on round plate. 
Cover loosely: with plastic 
wrap and refrigerate until 
ready to use. 


For added elegance, place 

"pate" in freezer until it is 
firm to the touch. Cream the 
cream cheese until it is soft 
enough to spread. Spread over 
the pate. Decorate with 

sliced spanish olives. Cover 
with plastic wrap and refrigerate 
until ready to use. 


Mrs. Raymond J. Braitsch, 
Arlington, Va. 


WORCESTER BEEF CROUTE 


1 lb. fillet steak, cut into 
4" cubes 

2 garlic cloves - crushed 

2 tbsp. canned green pepper 
corns, drained and crushed 

1 tbsp. Worcestershire sauce 

1 teas. salt 

1 medium sized fresh white 
round loaf bread 

% c. butter 


Sauce: 


1c. mayonnaise 

3 garlic cloves - crushed 

1s tbsp. prepared German mustard 
1 tbsp. prepared English mustard 
2 tbsp. prepared French mustard 
1 teas. black pepper 

1 teas. salt 
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Combine beef, garlic, pepper 
corns, Worcestershire sauce 
and salt in mixing bowl. Set 
aside. Preheat oven to 400°. 
Cut 3 inch slice from top of 
bread - discard. Pull out 
inside of bread leaving a l 
inch layer inside. Cut out 

a circle of aluminum foil and 
fit inside bottom of shell. 
Place loaf on baking sheet and 
bake 10 minutes or until loaf 
is hot and very crisp. Remove 
from oven. Set aside. In 
mixing bowl combine mayonnaise, 
garlic, mustards, pepper and 
salt. Spoon sauce into 
prepared croute. Set aside. 
In large frying pan, melt 
butter over moderate heat. 

Add meat cubes and fry, 
turning frequently until meat 
is cooked and lightly browned 
all over. Remove pan from 
heat. Using cocktail sticks, 
spear meat cubes and stick 

the cocktail sticks into the 
sides of the croute. Continue 
until croute is covered with 
cocktail sticks. 

Note: Everything can be 
prepared in advance. At last 
minute, pour sauce into shell, 
reheat meat, and spear meat 

as directed. 


Mrs. J. M. Eglin, McLean, Va. 


DID YOU KNOW? 


By adding a few pieces of chocolate bits to demitasse, you have a mocha 


flavor. 


To avoid iced tea that clouds, add 4 teaspoons tea to a 1 qt. bottle of 


cold water, let stand overnight, then strain and refrigerate. 


Iced tea will need only half as much sugar if it is sweetened hot instead 
of cold. 


A quick and easy way to make crushed ice is to fill a plastic milk or 
juice carton with water, freeze, then slam on a heavy cement walk 
until it thuds. You will then have crushed ice that can be restored 


in the freezer. 
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PINK PUNCH 


1 can cranberry jelly 

1 can frozen lemonade 

1 can frozen orange juice 

ginger ale (1 can or 1 bottle, 
as desired) 
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CHAMPAGNE PUNCH 


1/2 c. powdered sugar 
3 slices pineapple 
juice of five lemons 
2 oranges sliced and cut 
in halves 
12 strawberries or cherries 
3 qts. champagne 
1 qt. orange sherbert 


DANDELION WINE 


4 qts. bloom 

4 qts. boiling water 
3 lbs. sugar 

juice of 4 oranges 
juice of 4 lemons 

1 small cake yeast 


Whip one can of cranberry 
jelly in a mixer bowl. Add 
one can lemonade, diluted 
with water as directed on can. 
Add 1 can frozen orange juice, 
with three cans water. Add 
ginger ale. 


This beverage can have iced 
tea used in place of water 
with the frozen fruit juices. 
Ginger ale can be added in 
the amount desired for zesty 
effect. It can have sherbert 
or ice cream added and can be 
served less diluted if used 
as punch, or used in drinking 
glasses as a frothy beverage. 


Mrs. R. W. Gillespie (Helen), 
McLean, Va. 


Serves: 16 - 20 


Place sherbert in punch bowl. 
Pour lemon juice, sugar, and 
champagne over sherbert. Place 
pineapple, orange slices, and 
strawberries or cherries on 
top. Makes a delicious punch 
for a party. 


Mrs. G. M. Carter, McLean, Va. 


Pour water over bloom and let 
sit three days in warm place 
(behind the old wood stove was 
ideal!). Strain, add sugar, 
juices, and yeast. Let sit 
three weeks; strain. Bottle 
tight. Let age. 


Mrs. G. C. Fravel (Phyllis), 
Woodbridge, Va. 
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CHERRY BRANDY 


3/4 lb. bing cherries 
1/4 c. sugar 

3 whole cloves 

1 qt. brandy 


GALLIANO 


2 c. sugar 

2 c. water 

1 teas. anise extract 

2 or 3 drops yellow food 
coloring 

1 pt. 100 proof grain alcohol 
(if 100 proof is not 
available - Va. liquor 
stores sell only 190 
proof - dilute with water 
to make proper proof) 


SAUTERNE WINE PUNCH 


1c. sugar 

2 c. water 

rind of 2 oranges 

rind of 2 lemons 

several sprigs of fresh mint 

2 bottles of Sauterne 

2 six oz. cans of orange juice 
1/2 c. lemon juice 

1 qt. sparkling water 


Prick cherries with fork. Put 


in large wide neck bottle and 
add sugar and cloves. Let stand 
about 15 minutes before adding 
brandy. Cover tightly and 

store four months. Strain and 
bottle. 


Don't throw the brandy soaked 
cherries away. They are 
delicious cut small and 
added to vanilla ice cream 


Blanche Davenport, 
Falls Church, Va. 


Simmer sugar and water 15 
minutes. Cool before adding 
anise and food coloring. Add 
alcohol and bottle 


Blanche Davenport, 
Falls Church, Va. 


Combine sugar, water, and 
orange rind, lemon rind, and 
mint in saucepan. Bring to a 
boil and cook 5 minutes. Cool 
thoroughly. Strain. Add rest 
of ingredients. 


Mrs. Robert C. Laning, 
Falls Church, Va. 


APRICOT LIQUEUR 


1 2/3 c. dried apricots 
2/3 c. sugar 
1 pint Vodka 


CHERRY BOUNCE 


2c. sugar 

1 1/2 teas. whole allspice 

1 1/2 teas. whole cloves 

2" stick cinnamon 

4 c. bourbon 

8 c. fresh or frozen tart 
red cherries 


PLUM LIQUEUR 


7 c. Damson plums 
4 c. sugar 
4 c. gin 
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Makes 1 pint 


Place apricots and sugar in a 
screw-top jar. Add Vodka, 
screw on lid tightly and shake 
to dissolve the sugar. Leave 
for 5-7 days, inverting the jar 
twice daily. After 5 days taste 
the liqueur ("happy day"). If 
you prefer a stronger flavor, 
let it marinate 2 days longer. 
Strain into a decanter and 
store in refrigerator. Use 
apricots with whipped cream 

or ice cream. 


Mrs. V. W. Ballenger 
Vienna, Va. 


Makes 1 quart 


Wash and stem cherries. Place 
alternate layers of cherries, 
sugar and spices in a 2 qt. 
jar. Pour in bourbon; cover. 
Stir daily till sugar is 
dissolved. Screw on top and 
place in a cool dark place for 
at least 2 months. Strain 
before serving. 


Mrs. V. W. Ballenger 
Vienna, Va. 


Makes 2 quarts 


Wash plums. Cut plums into 
pieces, leaving pits attached. 
In gallon jar, combine plums, 
sugar and gin, cover. Stir 
everyday till sugar is 
dissolved (4-6 days) and lick 
the spoon. Place in cool dark 
place for 6 weeks. Stir 
occasionally (lick spoon each 
time). Strain thru cheesecloth. 
Serve. 


Mrs. V. W. Ballenger 
Vienna, Va. 


KAHLUA 


3 c. boiling water 

4 c. sugar 

large vanilla bean 

2 oz. jar instant Yuban coffee 
1 c. boiling water 

1 fifth vodka 


Take 3 c. boiling water, add 

4 c. sugar. Boil 20 minutes. 
Add the vanilla bean (split 
lengthwise) to the hot water 
and let stand until cool. 

Mix 1 c. boiling water and the 
instant Yuban. Cool. Combine 
the 2 cooled mixtures and vodka. 
Mix. Put in 1/2 gallon bottle 
and seal. Mature for 2 weeks. 
Remove bean, filter, and 
decant for use. 


Linda Kemp 
Charlottesville, Va. 


CHRISTENING PUNCH 


1 12 oz. can frozen lemonade 
concentrate 

1 6 oz. can frozen orange juice 

9 c. cold water 

5 pts. pineapple sherbert 

1 qt. vanilla ice cream 


Just combine the entire recipe 
and mix, poke and stir in large 
punchbowl. 


Mrs. Thomas J. Fannon, 
Alexandria, Va. 
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ICED COFFEE 
"Great for non-milk drinkers!" 


1 teas. instant coffee 

1 teas. sugar 

1/8 c. very hot water to dissolve 

1 teas. instant chocolate mix, 
optional (if this is used, 
omit sugar) 


ICED TEA -— OAHU COUNTRY CLUB, HONOLULU 


tea 

mint leaves - 3 or 4 
juice of 1/2 lemon 

1 tbsp. pineapple juice 
1 spear fresh pineapple 
3 teas. sugar 


STRAWBERRY DRINK 


1 big can (46 oz.) pineapple juice 
2 packages of frozen strawberries 
Ginger ale 


Fill glass with milk and 
ice cubes. 


Mrs. James A. McClure, 
Arlington, Va. 


Make tea to your taste and 
dip mint leaves in tea for 
three minutes. For each 14 
oz. glass, add juice of 1/2 
lemon, 1 tbsp. pineapple 
juice, and 3 tbsp. sugar. 
Place in cocktail shaker and 
shake well. Place in refrigera- 
tor and chill. Before serving, 
add ice and a spear of fresh 
pineapple. 


Catherine P. Ball, 
Great Falls, Va. 


Freeze juice in two ice cube 
trays. Thaw strawberries 
slightly. Chop strawberries 
and juice cubes together, and 
put into glasses. Pour ginger 
ale over berry mixture. 


Dorothy C. Helms (Mrs. Jesse), 
Arlington, Va. 


om oo oe es a 


DID YOU KNOW? 


If you heat bakery rolls at 175° for 20-30 minutes rather than in a 


faster oven, they can be reheated again without hardening. 


By adding a touch of sugar in pancake or waffle batter, they will brown 


faster. 


You can make a marvelous breakfast roll out of refrigerator crescent 
rolls by rolling them with a jam or preserve, or small fruit (prune, 


cherry, apricot, peach pieces) and then bake as directed. 
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YEAST DUMPLINGS 


2 €. .midk Scald milk, and allow to cool 

1 cake yeast to lukewarm. Into this 

1 teas. sugar crumble one cake of yeast, 

2 eggs 1 teas. sugar, and 1/2 teas. 

2 slices stale bread salt. Add two beaten eggs, 

8 qt. kettle and gradually stir in4c. 

1/2 teas. salt, plus 1 teas. flour. Set in warm place, and 
later let rise until double in bulk. 

4 c. flour, plus more later Toast and cube bread. Add these 


to the raised dough, plus one 
cup flour, and work with spoon 
until dough is elastic. Put 
the dough out on a board, and 
knead another 2/3 to 1 cup 
flour into the dough, and work 
until dough is very elastic, 
and not sticky. Divide into 

6 or 7 even portions, and form 
into oblong shapes. Let rise 
again. Drop separately into 
rapidly boiling water using 

8 qt. kettle to which has been 
added 1 teas. salt. Cook about 
7 minutes on each side. Test 
by inserting cake tester which 
should come out dry. Remove 
to board, and slice with string 
into desired slices, usually 6 
to each dumpling. They store, 
and freeze very well. May be 
easily reheated by placing in 
a collander, and steaming. 


Mrs. Roman Hruska, Arlington, Va. 
Wife of Senator (Nebraska) 


BOW KNOTS 

1 can refrigerated buttermilk Heat oven to 450°. Melt 1/4 
biscuits c. butter in 8" square pan. 

1/4 c. melted butter or Cut each biscuit in half and 
margarine roll to 5 or 6 inch strip. 

poppy seeds Tie into a knot and place over 


melted butter in pan. Sprinkle 
poppy seeds over lightly. 

Bake 8-10 minutes until done 
and brown on top. Let rest 
several minutes so butter is 
absorbed. 


Mrs. D. H. Heile, McLean, Va. 
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MACADAMIA NUT BANANA BREAD 


2 c. sifted enriched flour 
2 teas. baking powder 

3/4 teas. salt 

1/2 teas. soda 

1c. Hawaiian cane sugar 
1/2 c. shortening 

2 eggs 

1 c. mashed bananas 

1 teas. lemon juice 

lc. chopped macadamia nuts 


BANANA NUT BREAD 


2 c. bread flour 

1/2 teas. baking powder 

1/2 teas. soda 

1/4 teas. salt 

3/4 c. sugar 

1/4 c. butter 

1 egg, beaten 

2/3 c. mashed bananas 
(2 medium bananas) 

3 tbsp. sour milk or buttermilk 

1/2 c. broken nuts 


Sift together flour, baking 
powder, salt, soda, and sugar 
into bowl. Add shortening, 
eggs and 1/2 c. bananas. Stir 
to combine ingredients, then 
beat 2 minutes at medium speed 
on electric mixer or 300 strokes 
by hand. Add remaining bananas 
and lemon juice. Beat 2 
minutes more. Fold in 3/4c. 
nuts. Pour into greased, 

lined loaf pan 8 1/2 x 4 1/2 
inches. Sprinkle 1/4 c. nuts 
over top of batter. Bake in 
moderate oven for 1 hour. 

Makes one loaf. 


Mrs. Daniel K. Inouye, 
Bethesda, Md. 
Wife of Senator (Hawaii) 


Sift together first four 
ingredients, and set aside. 

In separate bowl, cream sugar 
and butter until light, and 
then stir in beaten egg. Beat 
in bananas. Stir banana 
mixture into flour mixture in 
about 3 parts (until blended 
only) alternately with thirds 
of milk (1 tbsp. at a time). 
Stir in nuts. Place batter 

in greased 8 x 4 inch loaf pan. 
Bake at 350° for 1 hour. 


NOTE: To bake in a can, use 
soup cans or similar size 
cans. Grease can well and 
flour. DO NOT remove bottom 
of can. Fill with batter a 
little more than 1/2 full. 
Bake at 350° for 35-45 min. 
Let stand 10 minutes. Open 
bottom of can and push bread 
out gently and carefully. 
(May need to loosen sides with 
a knife first.) 


Barbara Betzler, Reston, Va. 


PUMPKIN BREAD 


1 1/2..c.2 sugar 

1 teas. soda 

1/4 teas. baking powder 
3/4 teas. salt 

1/2 teas. cloves 

1/2 teas. nutmeg 

1/2 teas. cinnamon 

1 2/3:¢.-f10ut 

2 eggs 

1/2. ceptoddi 

1c. canned pumpkin 
1/2 c. water 

1/2 c. chopped nuts 
1/2 c. chopped dates 


CHILI CHEESE CORNBREAD 


1 - 4 oz. can diced green chilis 
1c. grated cheddar cheese 

1 pkg. cornbread mix 

L-ewmiik 

2 eggs 


SPOON BREAD 


2c. milk 

1c. white corn meal 
2 eggs separated 

1 tbsp. butter 

1 teas. salt 


We use water ground white corn meal 
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Sift together dry ingredients, 
add eggs, oil, pumpkin and water. 
Beat well. Add nuts and dates. 
Pour into greased loaf pan. 

Bake 350° - 1 1/2 hours. 


Mrs. Walter Mondale, Washington, 
Date 
Wife of Senator (Minnesota) 


Combine green chilis and grated 
cheese. Prepare cornbread 
according to directions on 
package with milk and eggs. 
Spread 1/2 of batter into 
greased 8" or 9" pans. Spread 
chili and cheese mixture over 
batter. Top with rest of 
batter. 


Bake 400° for 30 minutes. 


Sara Lynn Patteson 
Falls Church, Va. 


6 - 8 servings 


Scald milk and add corn meal. 
Add egg yolks, butter and salt. 
Continue to cook until smooth 
and thick. Remove from heat 
and stir in beaten egg whites. 


Bake in well-greased casserole 
45 minutes at 350°. 


Evans Farm Inn 
McLean, Virginia 
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BUTTERY ALMOND COFFEE CAKE 


1/2 c. (1 stick) butter 
1c. all-purpose flour 
1 tbsp. water 

lc. water 

1/2 c. (1 stick) butter 
1 c. all-purpose flour 
3 eggs 

1 teas. almond extract 


Frosting: 


1/2 c. confectioners sugar 
1 tbsp. milk 

1 tbsp. butter, melted 

2 teas. vanilla 

1 teas. almond extract 

1/4 c. chopped almonds 


LEMON BREAD 


1/2 c. shortening 

lc. sugar 

2 eggs, slightly beaten 

1 2/3 G fiour 

1 teas. baking powder 

1/2 teas. salt 

L/23¢. meik 

1/2 c. finely chopped nuts 
grated peel of lemon 


Topping: 


1/4 c. sugar 
juice of 1 lemon 


Cut 1/2 c. butter into lc. 
flour until mixture resembles 
small peas. Add 1 tbsp. water. 
Mix until well blended. Divide 
into 2 rolls. Flatten into 

2 15 x 3 inch strips on baking 
sheet. In 2 qt. saucepan, 
bring 1 c. water and 1/2 c. 
butter to rolling boil. Beat 
in 1 c. flour until smooth. 
Remove from heat. Thoroughly 
beat in eggs, one at a time. 
Beat 1 min. longer. Add 
almond extract. Spread one 
half mixture on each pastry 
strip. Bake in preheated 

oven 375°, 40 minutes or until 
lightly browned. Frosting: 
Combine sugar, milk, butter, 
vanilla, and almond extracts 
until smooth. Stir in almonds. 
Spread on warm cake. Makes 2 
coffee cakes. 


Really simple to make and the 
most deliciously different 
coffee cake ever! 


Mrs. Tom Bevill, Arlington, Va. 
Wife of Representative (Alabama) 


Cream shortening with sugar. 
Add slightly beaten eggs. Sift 
flour, measure, and sift again 
with baking powder and salt. 
Alternately add flour mixture 
and milk to shortening mixture, 
stirring constantly. Mix in 
nuts and lemon peel. Bake in 
greased 5 x 9 inch pan in 

350° oven for 1 hour. Combine 
the 1/2 c. sugar with lemon 
juice and pour over the top 

of the loaf when it comes 

from the oven. Cool, slice 

and serve. Wait for compliments 
galore! 


Mrs. Tom Bevill, Arlington, Va. 
Wife of Representative (Alabama) 


BROWN SUGAR COFFEE CAKE 


lc. brown sugar 

Lc. flour 

1/4 c. butter 

1 egg 

1/2 c. buttermilk or 1/2 c. sweet 
milk and 1 teas. lemon juice 

1/2 teas. soda dissolved in the 
milk 

11/2 teas. baking powder 


SOUR CREAM COFFEE CAKE 


1c. butter or oleo 

11/2 c. sugar 

2 eggs 

lc. (1/2 pt.) sour cream 
2 c. cake flour 

1/2 teas. baking soda 

1 1/2 teas. baking powder 
1 teas. vanilla 

2 tbsp. sugar 

1 tbsp. brown sugar 

1 teas. cinnamon 
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Mix brown sugar, flour, 
and butter until crumbly. 
Reserve 3 tablespoons. 

To the rest, add remaining 
ingredients. Mix well. 
Pour into greased pan. 
Sprinkle with cinnamon and 
3 tbsp. reserved crumbs. 
Bake 20 minutes at 400°. 


Mrs. Joseph L. Fisher, 
Arlington, Va. 
Wife of Representative (Va.) 


Combine 2 tbsp. sugar, brown 
sugar, and cinnamon and set 
aside. Combine butter, sugar, 
and eggs. Beat until fluffy. 
Blend in sour cream. Sift 
flour with soda and baking 
powder into mixture. Blend 
well. Add vanilla. Grease 
and flour tube pan (angel 
food cake size) or bundt pan. 
Spoon 1/2 of batter into pan. 
Sprinkle half of dry mix on 
top of batter. Repeat with 
remaining batter and dry mix. 


Marbleize mixture. Place in 
a cold oven. Bake at 350° for 
55 minutes. Cool for 10 


minutes and remove from pan. 


Alma W. Coffer, 
Broad Run, Va. 


GRANDMA'S COWBOY BREAD 


2 c. sifted white flour 
1/3 c. powdered milk 

4 teas. baking powder 

1 teas. salt 


MEXICAN SPOON BREAD 


1 can (1 1b.) creamed corn 

3/4 c. milk 

1/3 c. melted shortening 

1/2 teas. salt 

2 eggs, slightly beaten 

1c. cornmeal 

1 can (4 oz.) green chiles, 
chopped 

1 1/2 c. shredded cheddar cheese 

optional: 1/2 c. green onions, 
chopped 


MEXICAN CORNBREAD 


1 1/2 c. self-rising meal (yellow 
best) 

3 eggs 

lc. cream style corn 

2/3 c. Wesson oil 

lc. buttermilk 

1 teas. red pepper 

1 medium onion, chopped 

1/2 bell pepper chopped 

lc. grated sharp cheese (cheddar) 
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Combine 3/4 c. water and 1/3 c. 
salad oil. Stir into mixture. 
Roll dough out on floured 
board to an approximate 8 

inch circle. Pierce dough 
with fork prongs into 2-2 1/2 
inch squares and bake on 
ungreased cookie sheet at 

450° for 10-12 min. 


E (Kika) de la Garza, M C, 
McLean, Va. 
15th District, Texas 


Mix all ingredients, except 
chiles and cheese (and onion), 
in order given. (Liquid first, 
then dry ingredients.) Pour 
half of batter into a greased 
9" x 9" x 2" square pan and 
spread with all of chiles, 
(onion), and only half of 
cheese. Spread with remainder 
of batter on top and sprinkle 
with remaining cheese over top. 
Bake at 400° for 45 min. 

Remove from oven and let cool 
just enough to set before 
cutting into serving pieces. 


Barbara Betzler, 
Reston, Va. 


Put in hot greased skillet 
sprinkled with meal. 

Bake at 375° for 45-55 min. 
Cut into wedges. 


Marie Arnold, 
Falls Church, Va. 
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MISSOURI BANANA BREAD 


1/2 c. butter 

1c. sugar 

2 eggs 

3 ripe bananas 

2 tbsp. sour milk 

1 teas. baking soda 

1/2 c. orange marmalade 
2 c. sifted flour 

1/8 teas. salt 


NINA'S ZUCCHINI BREAD 


3 eggs 

1 3/4 c. granulated sugar 

1c. vegetable oil 

2 c. coarsely grated raw zucchini, 
scrubbed, unpeeled 

2 teas. vanilla 

1/2 c. chopped walnuts 

3c. flour 


teas. salt 

teas. baking powder 
teas. baking soda 

tbsp. cinnamon 

tbsp. grated lemon rind 


PRR ER 


Cream butter and sugar. Add 
mashed bananas and eggs. Add 
baking soda to sour milk and 
stir in. Add marmalade, then 
flour and salt. 1/2 c. nuts 
can be added. Place in well 
greased loaf pan. Bake at 
325° one hour or until it 
seems firm and done. 


Dorothy W. Hungate (Mrs. 
William L.), Alexandria, Va. 
Wife of Representative (Missouri) 


Yields: 2 loaves 


Beat eggs until light and 
foamy. Add sugar, oil, 
zucchini, vanilla, and lemon 
rind. Mix lightly but 
thoroughly. Combine dry 
ingredients and add to 
zucchini mixture; blend well. 
Add nuts and blend. Pour into 
two greased and floured 9x5x3 
inch loaf pans and bake at 350° 
for 50-60 minutes, until sides 
pull away from pan and bread 
is golden brown. (It will 
crack slightly in the middle.) 
Cool on wire racks in the pans. 
Then remove from pans. Freeze 
if desired or wrap securely 

in aluminum foil and keep in 
cool dry place for a day. 

Best served with butter while 
still warn. 


Nina S. Hyde, Washington, D.C. 
Washington POST 
Fashion Editor 


CORN BISCUITS 


1/2 large box Bisquick 
1 can creamed corm 
1 stick butter 


BISCUITS 


Z &. flour 

4 teas. baking powder 

1/2 teas. cream of tartar 
1/2 teas. salt 

1/2 c. shortening 

2 teas. sugar 

2/3 c. milk 


i 


UNrFWrU 


HEAVENLY BISCUITS 


pkg. dry yeast softened in 
warm water 

teas. baking powder 

teas. salt 

tbsp. sugar 

c. shortening 

c. buttermilk 

c. sifted flour (to sift is 
optional) 
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Mix together Bisquick and corn. 
Melt butter in cake tin. 
Depending on size of biscuit 
desired, drop mixture on 
butter and bake approximately 
30-40 minutes or until lightly 
browned. 


Mrs. James C. Wright, Jr., 
Arlington, Va. 
Wife of Representative (Texas) 


Sift dry ingredients into bowl, 
cut in shortening. Add milk 
and stir to mix. Knead 6-7 
times. Roll out 1/2" thick. 
Cut and place on ungreased 

tin. Brush with cream and 
bake in 450° oven for 8-10 
minutes. 


Mrs. James A. McClure, 
Arlington, Va. 


Sift together dry ingredients; 
cut in shortening. Stir in 
buttermilk and yeast and knead. 
Leave dough in refrigerator. 
Pinch off as needed and bake 
at 400° until light brown. 

To freeze, bake at 500° for 
10 minutes. Cool. Freeze 

in plastic bag. When ready 
to use, reheat in 350° oven 
for 15 minutes. 


Mrs. Nelson M. Tart, 
McLean, Va. 
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CORNBREAD 

2 eggs Beat eggs with buttermilk 
lc. buttermilk and cream style corn. Sift 

1 small can cream style corn together cornmeal, flour, 
1c. self-rising cornmeal salt, and baking powder. Add 
2 tbsp. self-rising flour vegetable oil. Mix well with 
1/2 teas. salt egg mixture. Bake at 350° in 
1/2 teas. baking powder greased, heated pan about 40 
1/3 c. vegetable oil minutes. 


Kathryn R. Scroggs 
Alexandria, Va. 


IRISH SODA BREAD 


1c. raisins Mix ingredients thoroughly. 
2 tbsp. caraway seeds Beat eggs with buttermilk 

2. L/2-e3- ELour and add to mixture. Blend 
1/2 c. sugar well. Bake in loaf pan for 
1 tbsp. baking powder 2 hour at 350°. 

1 teas. baking soda 

1/4 1b. oleo 

2 eggs 

1c. buttermilk Dr. B. Kevin Hargadon, 


Annandale, Va. 


OATMEAL NUT BREAD Yieids: 2 loaves 

2 eggs Oven 350° 

lc. sugar Beat eggs until light; gradually 

2c. buttermilk add sugar. Blend in buttermilk 

2/3 c. molasses and molasses. Blend together 

3: Ge, LLOUE flour, soda, powder, and 

2 teas. baking soda salt; gradually add to the 

1 teas. baking powder mixture, beating only until 

1 teas. salt blended. Stir in oats, nuts, 

1 1/2 c. quick cooking rolled and dates. Divide into pans 

oats 8 1/2"x4 1/2"x2 1/2". Bake 

1 1/2 ¢. nuts 50-60 minutes. Turn out of 

11/2 c. dates pans onto wire rack to cool. 
Bread slices better on second 
day. 


Mrs. George R. Grange II, 
Annandale, Va. 


COTTAGE CHEESE DILL BREAD 


2 pkg. active dry yeast 

1/2 c. warm water (105-115°) 

2 teas. sugar 

2 c. creamed cottage cheese 

2 tbsp. minced onion 

2 tbsp. dill weed 

1 teas. baking powder 

2 teas. salt 

2 tbsp. sugar 

2 eggs 

4 1/2 c. all purpose flour 
(approx. ) 


COCONUT CARROT BREAD 


3 eggs 

1/2 c. vegetable oil 

c. finely shredded carrot 
1 pkg. (7 oz.) flaked coconut 
1c. chopped walnuts (optional) 
lc. raisins 

2 c. all-purpose flour 

lc. sugar 
L 
1 
1 
1 


i) 


teas. baking powder 
teas. baking soda 
teas. cinnamon 

/2 teas. salt 


Yields: 2 loaves 


Sprinkle yeast on warm water, 
stir until blended. Stir in 

2 teas. sugar, set aside. 
Combine cottage cheese, onion, 
dill weed, baking powder, salt, 
2 tbsp. sugar, and eggs. Mix 
thoroughly. Add yeast mixture, 
mix well. Add flour to make a 
stiff dough. Knead on lightly 
floured surface until smooth 
and elastic. Place dough in 
greased bowl, turn to bring 
greased side up. Cover, let 
stand (rise) in warm place 
(85°) until double in size 
(1-1 1/2 hours). Punch down. 
Turn out onto lightly floured 
surface, knead a few times. 
Divide into greased loaf pans 
(8x5x3). Bake at 350° for 

30 minutes. Remove from pans 
to rack. If desired, brush 
tops with melted butter. 


Mrs. James L. Mitchell 
Alexandria, Va. 


In large bowl, beat eggs until 
light. Stir in next 6 
ingredients. Mix remaining 
ingredients and stir into 
first mixture. Spread in 
greased 9"'x5"x3" loaf pan and 
to prevent from excessive 
browning, bake on low rack in 
preheated oven - 350° - for 

70 minutes or until done. 

Let stand on cake rack about 
10 minutes, then turn out and 
turn right side up. Cool 
thoroughly. Makes a very 
large loaf. (No milk or other 
liquid necessary in this 
recipe.) 


Millie Bobbitt, 
Alexandria, Va. 


CRUSTY WATER ROLLS 
"Makes a good pizza crust!" 


1 pkg. yeast 

1/4 c. warm water 

3/4 c. boiling water 

1 tbsp. sugar 

2 tbsp. shortening 

11/2 teas. salt 

Lc. flour 

2 lightly beaten egg whites 
flour 


BEST EVER ROLLS 


1 cake yeast (or 1 envelope) 
1/4 c. lukewarm water 

1/4 c. shortening 

1 1/4 teas. salt 

2 tbsp. sugar 

1c. boiling water 


1 egg 
2 3/4 to 3 c. sifted flour 
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Soften yeast in warm water. 
Combine boiling water, sugar, 
shortening, salt. Stir until 
shortening melts. Cool to 
lukewarm. Add flour and beat 
well. Add egg whites and yeast 
mixture. Add enough flour to 
make soft dough (2 1/4 to 

2 1/2 c.). Turn onto floured 
board. Knead smooth. Place 
in greased bowl. Cover. Let 
rise until double. Punch down. 
Cover, let rest 10 min. Shape 
into 18 round rolls. Cover; 
let rise til double. Place 
shallow pan filled with hot 
water on bottom rack of oven. 
Bake rolls on rack over hot 
water (450° - 10-12 min.) 


Mrs. E. G. Jernigan 
Vienna, Va. 


Dissolve yeast in water. In 
a mixing bowl, put shortening 
(I use Crisco) salt and sugar. 
Pour boiling water over these 
ingredients and stir until 
dissolved. Let cool until 
lukewarm. Add yeast. With 
fork, beat in egg. Stir in 
flour to make a soft dough. 
Cover bowl with a plate or 
waxed paper and put in 
refrigerator 2 to 12 hours. 
About 1 1/2 hours before time 
to cook them pinch off small 
pieces (or use spoon) and 
place in 16 buttered muffin 
tins. Bake 15 to 20 minutes 
at 425° or until brown. 


Alberta C. Abel, 
Arlington, Va. 


HEALTHY WHOLE WHEAT BREAD 


12 c. unsifted whole wheat flour 
1/2 c. raw honey, raw sugar, 
or molasses 
1/3 c. cooking oil or melted 
shortening 
2 tbsp. salt (at most) 
5 or 6 cups scalded milk 
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Yields: 3 loaves 

Mix well and let stand overnight 
or at least 3 hours in covered 
pan. After bread has stood, 
soften 2 yeast cakes (I use 

2 1/2) in 2 to 4 tbsp. warm 
water and add to dough mixture 
sorking it in with hands. Let 
the dough rest 10 minutes. 

Now place dough on well 
greased surface and with 

hands greased, knead thoroughly 
for 10 minutes. Do not add 
flour during kneading process. 
Board and hands can be greased 
3 or 4 times if dough is too 
sticky. Put back in covered 
pan and set in oven to rise at 
temperature of 80° for 1 hour 
or until doubled in bulk. 

Then knead for 2 minutes. 

Then divide into 3 or 4 loaves. 
Let rest while you grease the 
loaf pans. To shape a loaf, 
press or roll into a flat 
oblong sheet. Take one long 
side and fold one third of 
dough over and press with palm 
of hand to seal. Fold other 
long side over, lapping first. 
Press and seal as before. 

Fold ends, press again, roll 
like jelly roll, making round 
compact loaf. Seal overlap. 
Place in pan with overlap 
underneath. Lightly grease 
top surface and set in oven 

to rise 15 minutes (maybe 30) 
at 80-85° (not quite double 

in bulk). Bake immediately 
for 1 hour 10 minutes at 325° 
until loaf sounds hollow when 
tapped on top. (Loaf pans - 

9: 1/22% 4 3/4 x 2 3/4-in.) 


Blanche M. Kirchner, 
Arlington, Va. 


PEACH KUCHEN 


1/2 c. butter 

2 c. sifted flour 
1/4 teas. baking powder 
1/2 teas. salt 
lc. sugar 

12 peach halves 

1 teas. cinnamon 
2 egg yolks 

2 tbsp. sugar 

1/2 teas. vanilla 
lc. sour cream 


JEWISH COFFEE CAKE 


1/2 c. butter or margarine 


2 eggs 

lc. sugar 

2. C..« ELOuE 

1 teas. baking powder 
1/4 teas. salt 

1 teas. baking soda 

1 teas. vanilla 

lc. sour cream 


Topping: 
1/4 c. sugar 


1/2 c. chopped nuts 
1/2 teas. cinnamon 
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Work butter into dry ingredients 
using only 2 tbsp. of the sugar, 
until it looks like course 

corn meal. Pat on sides and 
bottom of a nine inch square 
pan. Make firm. Arrange 

fresh peaches in this shell 
(round side up). Sprinkle with 
the remaining sugar that has 
been mixed with the cinnamon. 
Bake in a preheated 400° oven 
15 minutes. While this is 
cooking, beat together egg 
yolks and cream, remaining sugar, 
and vanilla. Pour over the 
peach mixture that has baked 

15 minutes and bake 30 minutes 
more at 400°. Depending on 
tartness of the fresh peaches 

I often use one cup sugar 

total thus adding 3/4 c. sugar 
with the cinnamon for over 

top of peaches, 2 tbsp. with 

the egg yolk sour cream 
mixture, and 2 tbsp. in the 
crust. 


Mrs. William J. Maloney, Jr., 
Bethesda, Md. 


Cream butter, sugar, and 

eggs. Sift dry ingredients. 
Add to sugar and butter 
mixture alternately with cream 
and vanilla. Grease tube 

pan. Pour half of batter in 
pan, and sprinkle on 1/2 of 
topping mix. Then repeat with 
remaining batter and topping 
mix. Bake 35 minutes or a 
little longer at 350°. 


Norma M. Darcey, Fairfax, Va. 
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PUMPKIN LOAF 


11/2 c. flour 

1 teas. baking soda 

1/2 teas. salt 

1 teas. cinnamon 

1/2 teas. nutmet 

1/4 teas. ginger 

1/4 teas. ground cloves 
1/2 c. butter 

lc. sugar 

1 teas. vanilla 

2 eggs 

3/4 c. solid pack pumpkin (canned) 
3/4 c. chocolate morsels 
1/2 c. chopped walnuts 


BLUEBERRY MUFFINS 


2c. Flour 

1/2 teas. salt 

3 teas. baking powder 
i @.« milk 

1 well beaten egg 

1/4 c. salad oil 

1/3 c. sugar 

3/4 c. blueberries 


Grease a 9x5x3 pan. Preheat 
oven to 350°. Sift together 
flour, soda, salt and spices. 
Cream butter in large bowl. 
Add sugar. Add vanilla. 
Blend in eggs, beat well. Add 
dry ingredients alternately 
with pumpkin. Stir in 
chocolate and 1/4 c. nuts. 
Spread in pan. Sprinkle 
with remaining nuts. Bake 
at 350° for 60 minutes. 

Let cool 15 min. and remove 
from pan. 


Patricia Irwin, Haymarket, Va. 


Sift flour, salt, baking powder 
and sugar together. Beat egg 
well, add milk. Stir in oil. 
Add liquid to dry ingredients. 
Stir about 20 seconds. Flour 
should be all dampened, but 
mixture should still be lumpy. 
When just a few patches of 
flour are left fold in 
blueberries gently. I have 
found it helpful to shake a 
small amount of flour on the 
blueberries before folding them 
into the mixture. Fill greased 
muffin tin two-thirds full. 
Bake at 425° for about 25 min. 


Mrs. Winfield A. Brooks, 
McLean, Va. 
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GINGERBREAD Serves: 15 

1/2 c. sugar Cream shortening and sugar. 
1/2 c. shortening Add beaten egg and molasses. 

1 egg, beaten Sift dry ingredients and 

1 c. molasses add to creamed mixture. Add 
2 1/2 c flour hot water last and beat until 
1/2 teas. cloves smooth. Bake in a 9" x 12" 
1/2 teas. salt pan at 350° for 40-45 minutes. 
11/2 teas. soda Excellent served warm. 


1 teas. cinnamon 
1 teas. ginger 
lc. hot water Dorothy H. Totman, Oakton, Va. 


COFFEE BREAD 


Super recipe for those who must avoid nuts. 


3/4 c. sugar Blend sugar and butter. Add 

1/4 c. melted butter or egg and cinnamon. Combine soda 
Wesson oil and buttermilk and add to blended 

1 well beaten egg mixture. Stir well and then 

1/2 teas. cinnamon add flour and baking powder. 

lc. buttermilk Pour into shallow pan and 

1/2 teas. soda sprinkle a little cinnamon and 

z cv. flour sugar over the top. Bake at 

2 teas. baking powder 375° for 25-30 minutes. 


Dorothy H. Totman, Oakton, Va. 


DROP ROLLS OR MUFFINS 


2 pkg. yeast Mix all together and either 
2 c. warm water drop by spoonfuls on cookie 
1/4 c. sugar sheet or in muffin tins. No 
1 egg need to let rise, but they 
3/4 c. melted margarine are better if left in 

4 c. self-rising flour refrigerator for 30 minutes 


after mixing. Will keep in 
refrigerator several days. 
Bake in 400° oven until done. 


Mrs. Gerald M. Carter, 
McLean, Va. 


BLEU CHEESE BISCUITS 


1 can refrigerated biscuits 
1/4 c. bleu cheese 

1/4 c. butter or margarine 
1 tbsp. minced parsley 


MOLASSES-BRAN BREAD 


1c. Ali-Bran cereal 

1/2 c. raisins 

2 tbsp. shortening or margarine 
1/2 c. molasses 

3/4 c. boiling water 

1 egg 

Lc. Flour 

1 tsp. baking soda 

1/2 tep. sait 

1/2 tsp. cinnamon 


PUMPKIN BREAD 


3 c. sugar 

1c. salad oil 
4 eggs 

1/3 c. water 

c. pumpkin 

3 1/3 c. flour 
2 tsp. soda 
11/2 tsp. salt 
3 tsp. cinnamon 
a 
1 


i) 


1/2 tsp. ginger 
/2 tsp. cloves 


CHEESE TUNA MUFFINS 


1 (6 1/2-7 ounce) can tuna 
drained and flaked 

lc. finely shredded Swiss cheese 

1/2 c. mayonnaise 

1 tbsp. lemon juice 

1/4 teas. Worcestershire sauce 

1/8 teas. Tabasco 

6 English muffins, split and 
lightly toasted 
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Melt cheese and butter. Put 
biscuits in 8" cake pan, 
overlapping edges slightly. 
Pour sauce over them and 
sprinkle with parsley. Bake 
at 400° for 12 to 15 minutes. 


Rachel M. Childers, 
Falls Church, Va. 


Combine bran, raisins, 
shortening, molasses and 
boiling water and let set. 

Sift together dry ingredients. 
Beat egg into bran mixture, then 
add dry ingredients. Bake in 
greased pan 45 minutes at 350°. 
Use greased 1 pound coffee can 
or small size loaf pan. Double 
recipe for large loaf and adjust 
baking time. 


Audrey E. Brown, Vienna, Va. 


Mix sugar, oil, eggs and water 
and beat well. Add pumpkin. Add 
dry ingredients and mix 
thoroughly. Pour batter into 

3 greased loaf pans and bake 

at 350° for about 1 hour. You 
may add nuts or raisins, if 
desirable. 


Rosemary Enos, Alexandria, Va. 
Serves 6 


Mix together tuna, 3/4 of the 
cheese, mayonnaise, lemon juice, 
Worcestershire sauce and Tabasco. 
Spread about 1 1/2 tbsp. filling 
on each muffin. Sprinkle with 
about 2 teas. of remaining 
cheese. Broil about 3 inches 
from source of heat 2-3 minutes 
or until cheese is melted and 
bubbly. Garnish as desired. 


Christine Stowell 
McLean, Va. 
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ZUCCHINI BREAD 


eggs 

c. corn oil 

c. sugar 

c. grated zucchini 
teas. vanilla 

c. flour 

teas. salt 

teas. soda 

teas. baking powder 
teas. cinnamon 


3/4 teas. nutmeg 
1/2 c. nuts 


il 


CHARLIE'S HOT ROLL MONKEY BREAD 


pkg. Pillsbury hot roll mix 


3/4 c. very warm water 
1/2 teas. salt 


2 


eggs 


1/3 c. margarine 
dill weed 


Yields: 2 loaves 

Beat eggs until foamy. Add 
oil, sugar, zucchini, and 
vanilla. Mix lightly but well. 
Sift dry ingredients together. 
Add nuts. Add to first 
mixture and mix just until 
blended. Bake at 325° for 

1 hour, in 2 greased and 
floured loaf pans. 


Mrs. Clifford J. Harriman, 
Vienna, Va. 


Dissolve yeast from roll mix 
in large bowl in warm water, 
stir in salt and eggs. Add 
flour and mix well. Cover and 
let rise until double in size 
(40-45 minutes). Grease 12 
cup tube or bundt pan. Melt 
butter in shallow pan. On 
floured surface knead dough 
until shiny, then roll dough 
into 12x15 rectangle. With 
pastry wheel or sharp knife 
cut dough into diamond-shape 
pieces, by cutting into 2-2 1/2 
inch strips, diagonally across 
dough. Dip each piece in 
butter and layer in pan, 
overlapping pieces. Sprinkle 
each layer with dill weed. 
Cover, let rise until doubled 
in size. Bake in preheated 
oven 20-25 minutes at 400° 
until golden brown. Cool 
upright in pan 2 minutes, 

turn onto serving plate. 

Serve warm. 


Edna R. Oppenheim, Fairfax, Va. 


WILLARD'S OLD ALEXANDRIA PUFFS 


1 pkg. Pillsbury or Duffs instant 
hot roll mix 


oil for frying 


SOUR CREAM COFFEE CAKE 


1/2 lb. butter 

2 ¢. Siigar 

1c. sour cream 

2 eggs 

1 teas. vanilla 

2 c. sifted flour 

1/2 teas. salt 

1 teas. baking powder 


Filling: 


2 teas. cinnamon 
4-5 tbsp. brown sugar 
3/4 c. black walnuts 


Mix together. 
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Follow package directions to 
make rolls. (Allow about 

2 hours.) After roll mixture 
has risen, take a hunk of it 
and flatten it out on well 
floured board. Roll super 
thin. Slice and make rectangles 
about 3"x4". Drop in deep fat 
and fry (like doughnuts) ; 

they will puff out. Turn 
once after about 30 seconds. 
Remove, drain, and split 

open. Fill with butter, 
jelly, honey, or whatever. 


Willard Scott, 
WRC Radio and TV Personality 


Serves: 12 


Grease and flour bundt pan. 
With electric beater, mix 
butter and sugar. Add eggs. 
Mix sour cream and vanilla. 
Sift flour, baking powder, 
and salt together. Add flour 
and sour cream mixtures 
alternately to butter mixture. 
Pour 1/3 of batter into pan. 
Sprinkle filling over it. 
Spoon remaining batter. 

Bake 350° for 60-65 minutes. 
Cool 10 minutes and remove 
from pan. Best served warm! 


Mrs. A. J. Falk,..Jfe, 
McLean, Va. 
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DID YOU KNOW? 


When you add 1 teaspoon of salt to water for boiling eggs, the egg white will 


not escape if the shell cracks. 


You can save leftover egg whites if you freeze them in an ice cube tray, one 


per cube, and keep stored in a plastic bag in the freezer. 


If you get your hard-cooked eggs and raw eggs mixed up, you can tell them 
apart by spinning them on their sides - the hard-cooked egg will spin 
like a top, while the uncooked egg will wobble and not spin. 


You can serve scrambled eggs over fried tomato slices with hot mushroom soup 


as a sauce. Delicious! 


BASQUE OMELETTE 


1 
ah 
Hf 


4 


c. chopped green peppers 

c. finely chopped onions 

clove of garlic, or \ teas. 
garlic powder 

tomatoes peeled and pulp removed, 
cut into thin strips 


salt and peppér to taste 


, 


teas. oregano 


4-6 strips country ham " thick 


Omelette: 


8-10 eggs 


% 


teas. salt 


pepper to taste 


Zz 
2 


tbsp. oil or butter 
tbsp. chopped fresh parsley 


CURRIED EGGS 


12 eggs 


1 


teas. prepared mustard 


k teas. salt 


1 


teas. wine vinegar 


2-4 tbsp. mayonnaise 
minced onion 
minced parsley 


4 tbsp. flour 

5 tbsp. butter 

25 ce milk 

ls tbsp. curry powder 


2 chicken bouillon cubes 
cheese flavored croutons 
4s c. chopped scallions 
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Cook onions and peppers until 
tender but not browned. Crush 
garlic and add to vegetables. Add 
oregano, salt and pepper. Put 
tomato strips on top. Cover and 
cook slowly for 5 minutes. Un- 
cover, raise heat and cook, shak- 
ing pan, until juices have evapo- 
rated. Set aside. Brown ham 
strips lightly in oil in separate 
pan. Set aside. 


Reheat vegetables and ham. Beat 
eggs, salt and pepper in a bowl 
until thoroughly mixed. Heat oil 
in pan, pour in the eggs and stir 
rapidly until eggs have set into 
a creamy mass. Remove from heat 
and spread over the eggs the 
Basque mixture, blending it deli- 
cately into the eggs. Lay the ham 
over the Basque, sprinkle with 
parsley and serve immediately. 


Nancy Kissinger, Washington, D.C. 
Wife of Secretary of State 


Serves: 6 


Devil eggs with first 6 ingre- 
dients. Place upside down in 
well buttered shallow casserole. 
Make white sauce with flour, but- 
ter, milk, curry powder, and 
chicken bouillon cubes. If 
necessary thin out with a bit 
more milk until consistency of a 
medium white sauce. Pour over 
eggs. Sprinkle croutons and 
scallions over top of casserole 
and bake in 350° oven for 15 to 
20 minutes. 


Mrs. B. R. Inman, Arlington, Va. 


CHEESE SOUFFLE 


9 slices of bread 

1, c. butter 

3/4 1b. cheddar cheese 
egg yolks 

teas. cayenne pepper 
teas. dry mustard 
teas. salt 

e. milk 

egg whites 


WNT NM 


QUICHE LORRAINE 


9" pie shell, baked 10 min. 
and set aside 

eggs beaten 

c. heavy cream 

tbsp. onion 

‘slices bacon 

dash salt, red pepper 

10 slices swiss cheese, coarsely 
shredded 

L. tbsp. flour 

L Cs Mak 

dash nutmeg, pepper 


ANF S&S 
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Cut crusts from bread, melt butter, 
grate cheese. Beat egg yolks and 
add milk to mixture adding season- 
ings. Beat egg whites and fold 
in. Let stand overnight and bake 
in a hot (400°) oven for 45 min. 


Mrs. Wendell H. Ford 
Arlington, Virginia 
Wife of Senator (Kentucky) 


Saute bacon until 
Place 


Saute onion. 
crisp; drain; crumble. 
crumbled bacon in shell. Cover 
with cheese. Add onion. Combine 
balance of ingredients and pour 
into pie shell. Bake at 400° for 
15 minutes; reduce oven to 325° 
and continue baking for 30 min- 
utes. Let stand 10 minutes be- 
fore cutting. 


Mrs. Richard Sullivan 
McLean, Virginia 


GREEN CHILI QUICHE 


Serves: 4 (luncheon sizes) 


"For a low cholesterol quiche, substitute eggs with a product such as "Egg 


Beaters. '" 


For an 8" pie: 


2 4-oz. cans green chilies, seeds 
removed 

8 oz. grated Monterey Jack cheese 

4 eggs, slightly beaten 


For a 9" pie: 


Add 4 oz. more of cheese and 
2 eggs to basic 8" pie recipe. 


SPINACH QUICHE 


1 1b (2 c.) finely chopped onions 
% ec. butter (4 stick) 

1 10-oz. pkg. frozen spinach 

3/4 c. grated swiss cheese 

3 eggs 

J G.. METk 

1 teas. salt 

1/8 teas. pepper 

dash nutmeg 

1 9" pie shell 


Line bottom and 1" up on sides of 
pie plate with green chilies, 
opened. Sprinkle cheese over 
chilies. Pour eggs over cheese. 
Bake at 300° for 1 hour. 


Barbara Betzler 
Reston, Virginia 


Peel and chop onions and saute 
slowly in butter. Cook spinach 
and drain thoroughly. Combine 
onion, spinach, swiss cheese. 
Beat eggs. Blend in milk and 
seasonings, and add to vege- 
tables. Partially bake pie 
shell (can use two small pie 
shells). Pour mixture into shell 
and bake at 375° for 35-40 min- 
utes or until knife inserted in 
center comes out clean. 


Mrs. John J. Flynt 
Falls Church, Virginia 
Wife of Representative (Georgia) 


Freeze leftover egg whites in the ice cube tray, one per cube, and keep 


stored in a plastic bag in the freezer. 
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EGGS RIO GRANDE 


tbsp. oil or butter 

c. diced fresh tomato 

c. diced green pepper 

c. diced onion 

eggs 
alapeno or hot pepper as 

desired (or Tabasco sauce) 

salt and pepper to taste 


Ge AO 


EGGS LORRAINE 


4 slices Canadian bacon 

2 thin slices of Swiss cheese, 
halved 

4 eggs 

k teas. salt 

ik, teas. white pepper 

kc. sour cream 


EGG CASSEROLE 


7 slices of bread (remove crusts, 
cut in 1" cubes and line 
bottom of pan) 

1 1b. mild cheddar cheese, grated 

8 eggs 

4c. milk 

2 teas. dry mustard 

1 teas. salt 

dash Worcestershire sauce 


Serves: 4 


In skillet, saute tomato, green 
pepper, and onion in oil or butter 
until tender. Add eggs, letting 
them simmer on top until they turn 
a little white. Then stir the 
whole mixture and continue stirring 
until eggs are done. Add salt and 
pepper to taste. If jalapeno or 
hot pepper is not used, Tabasco 
sauce may be added to taste. 


Kika de la Garza, McLean, Va. 
15th District, Texas 


Serves: 4 


Place bacon in a pie dish. Place 
cheese over. Break eggs on top 
of the cheese. Add salt and 
pepper. Cover with sour cream. 
Bake at 400° for 20 minutes or 
until whites are set. 


Barbara Brill 
Fairfax, Virginia 


Serves: 10-12 

Grease lightly a 9x13 pan. 
Arrange bread on the bottom. 
Mix all remaining ingredients 
well. Pour over bread. 
Refrigerate overnight. 
350° for 1 to 1% hours. 


Bake at 
This casserole is ideal for a 
brunch. 


Mrs. Robert C, Laning 
Falls Church, Virginia 


SOUFFLE 


"I make half a recipe for 2 people. 


1 pt. milk 

ls teas. salt 

1 ce. cream of wheat 
2 eggs 


SOUR CREAM CHEDDAR CHEESE OMELET 


8 eggs 

4s c. grated cheddar cheese 
45 ¢. sour cream 

k, teas. salt 

, teas. pepper 

4 tbsp. butter or margarine 


(makes two omelets) 


Serves: 4, maybe 5 
I use instead of spoon bread." 


Scald milk in which put salt and 
cream of wheat. After this has 
thickened, put in the egg yolks, 
then the whites, each beaten 
until light. Pour into a but- 
tered baking dish and bake for 
4s hour at 325°. 


Mrs. Marshall Spaulding 
Alexandria, Virginia 


Serves: 4 


Make each of two omelets this way: 
Beat 4 eggs, % c. of cheese, 2 
tbsp. sour cream, and 1/8 teas. 
salt and pepper in blender or 
with mixer. Melt 2 tbsp. butter 
in 9" pans; tilt to coat side 
with butter. Pour in egg 
mixture. Cook until omelet is 
softly firm, lifting edge so un- 
cooked portion flows to bottom. 
Remove from pan and fold over. 
Keep warm while making second 
omelet. Before serving, top 
each with remaining sour cream 
(and more if you want!). 


Derry H. Dickinson 
Falls Church, Virginia 


Serve scrambled eggs on fried tomato slices with hot canned mushroom soup 


as a sauce. 


CHEESE DISH 


Serves: 4 


A nice thing about this is that the first part can be prepared ahead and 
the milk and eggs poured over just before being put in the oven. 


5 slices bread, medium thick 


grated cheese (no special amount) 


2c. milk 
2 eggs 
salt to taste 


PARTY CHEESE OMELETTE 


8 eggs, separated 

% @. tious 

dash of pepper 

4, c. water 

1 tsp. salt 

2 tbsp. butter 

2 tbsp. flour 

tsp. salt 

4 tsp. dry mustard 

1c. milk 

1c. very sharp cheddar cheese, 
cheese, shredded 


Cut and butter bread. Cut off 
crusts and cut slices in small 
squares. Put layer of cubes on 
bottom of buttered baking dish 
and cover with grated cheese or 
cheese cut in small cubes. Con- 
tinue this until all bread cubes 
are used up. Then pour over this 
2 c. milk combined with 2 beaten 
eggs and salt to taste. Bake 
20-25 minutes in moderate oven. 
The top crusts should be brown 
and custard thick when finished. 


Mrs. Marshall Spaulding 
Alexandria, Virginia 


Combine the egg yolks, flour, and 
the pepper and beat until the 
mixture becomes very thick. Ina 
large bowl, beat the egg whites 
until they start to be bubbly and 
then add the water and the salt. 
Continue beating until the whites 
are stiff but not dry. Fold the 
yolk mixture into the white mix- 
ture gently but thoroughly. 


Pile into 2 9" cake pans (round). 
Bake at 350° for 20 minutes or 
until golden and done. 


Make a sauce by melting the 2 
tbsp. butter and blending in the 
flour, salt, and mustard. Add 
the milk and cook slowly until 
thick. Add the cheese and stir 
until it is melted. 


To serve, put 1 layer of the 
omelette on serving plate, top 
with the sauce, add the other 
omelette layer-cake style and 
then pour over the remaining 
sauce. Cut in wedges and serve 
hot. 


Mrs. Henry S. Palau 
Annandale, Virginia 
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DAME WITTY'S WELSH RAREBIT 


4, ce. butter 

4s c. flour 

3 c. milk 

1 tsp. Tabasco sauce 

3/4 tsp. prepared mustard 

1; tbsp. Worcestershire sauce 

1 1b. very sharp cheddar cheese 
(broken into pieces) 

1 tsp. salt 

4s bottle beer 


BRUNCH EGGS 


4s ec. seasoned bread crumbs 

6 slices Swiss cheese 

6 eggs, beaten 

2c. milk 

k-ls c. parmesan cheese 

dash salt, pepper, onion salt 

1 tsp. dry mustard 

1 tbsp. minced onion 

1-2 tsp. parsley flakes 

3 slices bacon bits (crisp 
and crumbled) 


EGG SAUSAGE SOUFFLE 


lb. lean pork sausage 
eggs, slightly beaten 
slices bread, cubed 
c. grated cheese 

tsp. salt 

tsp. dried mustard 

c. milk 


NF RP RF ADOH 


Melt butter, then add flour and 
stir until smooth. Pour milk, 
continue stirring for 5 minutes 
in double boiler. Add cheese and 
seasonings and continue cooking 
until smooth. Finally add beer 
and serve over crackers or toast 
triangles with a strip of bacon. 


Polly Burke and Anne Cabaniss 
Alexandria, Virginia 


Sprinkle greased 8 x 10 ovenproof 
dish with bread crumbs. Overlap 
with Swiss cheese. Beat eggs, 
milk and seasonings. Pour onto 
cheese. Sprinkle top with par- 
mesan. Bake in 325° oven 30-40 
minutes or until set and light 
brown. 


Carole Thomas 
McLean, Virginia 


Brown sausage. Combine all in- 
gredients. Pour into greased 
pan or casserole and refrigerate 
at least 12 hours. Bake 45 min- 
utes to one hour at 350°. 


Rosemary Enos 
Alexandria, Virginia 


ao 


BAKED CHILIES RELLENOS 


3 4-oz. cans green chili peppers, Dry the well-drained peppers on 
crained paper toweling. Cut peppers in 

1 1b. cheddar cheese, grated 2-inch pieces. Place them in the 

1 1b. Monterey Jack cheese, bottom of 7 x 13 baking dish 
grated and cover with cheeses. Beat 

5 eggs eggs; add flour, milk and salt. 

35 c. milk Pour over cheese. Bake at 350° 

4s ec. flour for 45-50 minutes, until custard 

L tsp. salt sets and top is golden brown. 


Serve from baking dish. 


Mrs. Benjamin Fern 
McLean, Virginia 


EGGS MORNAY 

8 hard-cooked eggs, halved Preheat oven to 450°. Arrange 

4 tbsp. butter eggs, cut side down, in a but- 

4 tbsp. flour tered baking dish. Melt butter; 
1% c. milk blend in flour, then milk, using 
4, c. heavy cream a wire whisk. Add cream and 
salt seasonings. Add Gruyere cheese 
fresh ground black pepper and pour sauce over eggs. 

nutmeg Sprinkle with Parmesan cheese. 
3/4 c. grated Gruyere cheese Bake until brown on top about 
1/3 c. grated Parmesan cheese 30 minutes. 


Mary Liberati 
Fairfax, Virginia 
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DID YOU KNOW? 


When your recipe calls for a greased casserole, use a piece of bread with 


butter, then use it cut up in the casserole, or as a topping. 


When using oven-glass baking pans, always lower the oven temperature by 25°. 


To bake your casserole ahead of time, bake all the required time except the 
last 20 minutes. Cool and store the casserole in the refrigerator, 
covered. Allow 10 minutes extra baking time for re-warming, plus the 


last 20 minutes required. 


RICE AND SOUR CREAM CASSEROLE 


lb. of Monterey Jack cheese 

pt. sour cream, salted 

can peeled green chilies 
cut in thin strips 

c. cooked rice 

teas. salt 

teas. pepper 

c. grated cheddar cheese 


Bet 
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BURGER BEAN CUPS 


1 can cream of mushroom soup 

1 1b. ground beef 

1/3 c. fine dry bread crumbs 
1/4 c. chopped onion 

1 egg slightly beaten 

1/2 teas. salt 

dash of pepper 

9 oz. cut green beans, drained 
1/4 teas. dried dill leaves 


TATER TOT CASSEROLE 


2 lbs. ground beef 

1 onion, chopped 

1 large bag frozen French string 
beans (or 2 pkgs.) 

1 tbsp. Worcestershire sauce 

seasoning salt to taste 

1 tbsp. A-1 sauce 

2 10 oz. cans cream of mushroom 
soup 

1 large (2 1b.) pkg. Tater Tots 
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Serves: 8 


Cut Jack cheese in long, thin 


strips. Thoroughly mix sour cream 
and chilies. Butter a 2 qt. cas- 
serole. Season cooked rice with 


salt and pepper. Layer rice, sour 
cream mixture, and cheese strips, 
in that order, ending with rice in 
casserole. Bake at 350° for 30 
minutes. During last few minutes 
of baking, sprinkle grated cheese 
on top and let it melt. 


Mrs. Kika de la Garza 
Wife of Representative (Texas) 


Serves: 2-4 


Thoroughly mix &% c. soup, beef, 
breadcrumbs, onion, egg, salt and 


pepper. Divide into 4 mounds on 
wax paper. Flatten each into 5" 
circle. Turn up the edge of each 


patty to form a \" rim. Remove 


from the paper. Place in shallow 
baking dish. Combine remaining 
soup, beans, and dill. Spoon into 
burger cups. Bake at 350° for 

30 minutes. 


Judy Turner 
Alexandria, Virginia 


Serves: 6 to 8 

Crumble ground beef in bottom of 
9 x 13 roasting pan. Sprinkle 
onions, Worcestershire and A-1 
over meat, then seasoning salt. 
Spread green beans over top, then 
add soup. Use % c. milk to rinse 
cans and sprinkle over casserole. 
Distribute tater tots evenly over 
all. Bake in 375° oven 1 to 

2 hours. 


Martha Clarke, Fairfax, Va. 


LASAGNE 


Take one onion, 3 stalks celery and brown about 10 minutes in one cube butter 
or margarine. Add one tsp. salt and pepper. Add 2 lbs. ground beef; turn 
frequently until brown. Add 1 large can tomato juice, 1 large can of tomato 
paste, 1 large can tomatoes and 1 can diced mushrooms. Simmer this for 


5 hours. 


Filling: Cook 1 pkg. frozen chopped spinach according to directions. Mix 
in 1 8-oz. pkg. cream cheese, salt, pepper and garlic to taste. A small 


amount of butter will prevent sticking. 


Stir under low heat until smooth. 


Finished Product: In a 9" x 14" buttered dish, place one layer of lasagne 
noodles (cooked according to package directions). Add generous layer of 

sauce, then add another layer of noddles on top of sauce, spread the filling, 
then add another layer of noodles and a final layer of sauce. Bake in 350° 


oven for 45 minutes to 1 hour. 
time for thorough heating. 


BAKED BEANS DELUXE 


6 strips bacon 

4, c. chopped onion 

bacon drippings 

2 (16 oz.) cans pork and beans 
lsc. catsup 

4c. syrup 

1 teas. dry mustard 

1 teas. chili powder 

dash Tabasco sauce 

1 teas. Worcestershire sauce 


May be frozen and reheated, but allow ample 


Mrs. Edward R. Madigan 
Falls Church, Virginia 
Wife of Representative (Illinois) 


Serves: 6-8 


Fry bacon until crisp; drain on 
absorbent paper. Saute onion 
in bacon drippings. Combine all 
ingredients except bacon in a 
greased 1's qt. casserole dish 
and mix well. Top with bacon. 
Bake at 350° for 45 minutes. 


Mildred W. Printz 
McLean, Virginia 


CHICKEN & RICE CASSEROLE 


Seasoned pieces of chicken 
(1 chicken) 

stick butter 

4 oz. can mushrooms, drained 
and save liquid 

4 large onions 

2 chicken bouillon cubes 

1c. uncooked rice (do not use 

minute rice) 


1 
ea 
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CREPES WITH SPINACH AND 
COTTAGE CHEESE 


2 tbsp. minced scallions 

1 tbsp. butter 

1 pkg. frozen chopped spinach 
1c. cottage cheese 

1 egg 

pinch nutmeg 

salt and pepper to taste 

1 c. Mornay sauce 

12-14 crepes 


Crepes 
Ls c. flour 


1 teas. sugar 
3 eggs 

Vs c. milk 

2 tbsp. oil 


Sauce 

Add 2 tbsp white wine 

1 egg yolk 

kc. cream for each cup of medium 
cream sauce. Stir in 2 
tbsp. Parmesan or Swiss 
cheese 
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Melt butter in casserole. Place 
chicken in layers with onions and 
mushrooms. Cook covered for 1 
hours at 350°. Remove chicken, 
add enough boiling water to mush- 
room liquid to make 445 cups of 
broth in casserole. Dissolve 
chicken bouillon cubes in broth. 
Add rice; replace chicken and cook 
covered for 1 hour. 


Mrs. James Carter 
Plains, Georgia 


Serves: 4 


Crepes may be made and frozen with 
wax paper between each, or filled 
as they are cooked. 


Saute scallions in butter until 
limp. Cook frozen spinach and 
drain thoroughly. Mix cottage 
cheese with scallions, egg and 
spinach. Add seasonings. Add 
about half sauce to spinach- 
cheese mixture. 


Fill each crepe with a spoonful 
or two of filling, roll and place 
seam side down in buttered baking 
dish. Cover with remaining sauce 
and bake 400° for 15 minutes. 

May be frozen if frozen spinach 
is not used. Defrost completely 
and bake the same as freshly 
made. 


Audrey Mowson 
Falls Church, Virginia 
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ENCHILADAS 


ls lbs. ground beef 

1 medium sized onion 

1 pkg. Taco seasoning mix 

1 can refried beans 

1 teas. salt 

4, teas. garlic powder 

2 cans (10 oz. each) Enchilada 
hot or mild sauce 

3 c. shredded Cheddar or 
Monterey Jack cheese 

sliced pitted ripe olives 

sour cream 

1 can green chilies 


12 corn tortillas 
oil for frying tortillas 


Serves: 12’ 


In a large skillet crumble ground 
beef and saute until meat is 
browned. Add onions and cook until 
soft. Drain off excess fat. Add 
3/4 cup of water with Taco season- 
ing mix and pour over mixture. 

Stir in beans, salt and garlic 
powder. Heat until it bubbles. 


Dip tortillas, one at a time, in 
a small skillet with 4 inch of 
medium hot oil, just long enough 
to soften. Drain quickly on paper 
towels. 


Heat Enchilada sauce and pour 
about half into an ungreased, 
shallow 3 qt. baking dish. Place 
about 1/3 cup of ground beef 
mixture on each tortilla and roll 
to enclose filling. Place flap 
side down in the bottom of baking 
dish. Pour remaining Enchilada 
sauce evenly over tortillas. 
Cover with shredded cheese. Bake 
at 350° for 20-25 minutes. This 
can be refrigerated overnight or 
for several hours before baking. 
If so, increase baking time to 
about 45 minutes. Garnish with 
olive slices. Spoon sour cream 
and green chilies over each 
serving. 


Mrs. Jack Watson 
Fairfax, Virginia 


ENCHILADAS RANCHEROS 


1 pkg. enchilada sauce mix 
1 can (6 oz.) tomato paste 
3 c. water 
8 fresh green chilies or 
1 can (7 oz.) peeled 
green chilies 
1; lb. Monterey Jack or mild 
cheddar cheese 
8 corn tortillas 
1 c. dairy sour cream 
seasoning salt 


ENCHILADA CASSEROLE 


1 1b. ground round 

14s tbsp. chili powder 
(or to taste) 

6 tbsp. flour 

garlic, salt, and pepper 
to taste 

2 tbsp. vinegar 

1 tbsp. sugar 

1 tbsp. oregano flakes 

1. pt. water 

2 large cans tomato sauce 

12 corn tortillas 

2 onions (chopped) 

2 c. sharp cheddar cheese, 
grated 

small carton sour cream 


Serves: 4 


Combine the enchilada sauce mix, 
tomato paste and water in a sauce- 
pan. Bring to a boil, reduce heat 
and simmer 15 minutes. If fresh 
chilies are used, cut off the stem 
ends and rinse with cold water to 
remove the seeds. Broil the 
chilies until the skin browns and 
blisters. Peel the chilies while 
still warm. If canned chilies are 
used, gently rinse with cold water 
to remove the seeds. Cut 8 strips 
of the cheese, about 4sx'sx4 inches. 
Grate the remaining cheese and re- 
serve. Stuff each chili with a 
strip of cheese. Dip each tortilla 
in the hot sauce, then roll one 
tortilla around each stuffed chili. 
Place the enchiladas in a 13x9 inch 
baking dish, seam side down. Pour 
the remaining sauce over the en- 
chiladas and sprinkle with the re- 
served grated cheese. Bake in a 
moderate oven (350°) for 15 to 20 
minutes. Top with the sour cream 
and sprinkle with the seasoning 
salt. 


Marilyn White 
McLean, Virginia 


Serves: 8 


Saute beef, add chili, flour and 
other seasonings. Cook 5 minutes, 
add water and tomato sauce and 
bring to a boil. Cook 8-10 min- 
utes. Dip tortillas in hot fat. 
Break tortillas into quarters. 
Build up alternate layers of 
tortillas, meat mixture, onion, 
and cheese in a casserole, ending 
with cheese. Top with sour cream. 
Heat oven to 350°. Cook casserole 
for 30 minutes or until bubbly 

and cheese has melted. Serve with 
crisp green salad. 


Mary Tallman 
Vienna, Virginia 
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HAMBURGER UPSIDE DOWN CAKE 


1/2 1b. ground beef 

1 tbsp. fat 

3/4 c. chopped onion 

3/4 c. chopped celery 

1/4 c. chopped green pepper 
1/2 can tomato soup (2/3 c.) 
1 teas. barbecue sauce 

1/2 teas. salt 

dash pepper 

2c. biscuit mix 

2/3 c. milk 

1 tbsp. chopped parsley 

1/2 teas. celery seed 


GYPSY STEW 


frankfurters 

slices bacon 

onion 

can of carrots and peas 

cans of vegetable soup 
(undiluted) 


NF F & oo 


Serves: 6 


Brown meat in hot fat. 
onion, and green pepper. Cook un- 
til golden. Stir in tomato soup, 
barbecue sauce, salt and pepper. 
Turn mixture into an 8-inch 
skillet or 8-inch round pan at 
least 1 inches deep. (I prepare 
the entire concoction in my cast 
iron skillet.) Make biscuit dough 
according to directions on package. 
Stir in parsley and celery seed. 
Roll in circle to fit pan. Place 
over meat mixture. Bake in hot 
oven (450°) for 15 minutes. Turn 
out on large plate and garnish 
with onion rings, etc. 


Add celery, 


Mrs. John E. Elmore 
Alexandria, Virginia 


Serves: 6 


Cut the bacon in small pieces, 
fry crisp and remove from fat. 
Cut the franks into small pieces, 
also the onion. Put them into 
the bacon fat and fry until 
lightly browned. Then add the 
canned vegetables and bacon and 
cook gently about 15 minutes. 
Serve with barbecue buns (toasted 
or plain). Hot dog rolls may 
also be used. 


Mrs. Carl Solterer 
Arlington, Virginia 


STEAK AND KIDNEY PIE 


(Cook at least one day ahead, 
except for crust.) 


245 lb. bottom round 

3 veal kidneys (1 1b.) 

6 tbsp. cooking oil 

3 medium onions 

4s lb. fresh mushrooms 

1 teas. salt 

freshly ground black pepper 
4s teas. crushed rosemary 

1 tbsp. tomato paste 

2 teas. worcestershire sauce 
1c. beef broth 

1c. dry red wine 

pastry crust 


DEVILED EGGS AND BEEF 


1 dozen deviled eggs, done your 
favorite way 
(I combine cottage cheese 
with my condiments of 
mayonnaise and mustard) 

1 can mushroom soup 

1, 1b. sharp cheddar cheese grated 

1 pkg. chipped beef, sliced 
in strips 

2 tbsp. butter 

2 tbsp. flour 

bread crumbs 
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Serves: 6 


Soak kidneys in cold water, remove, 
trim fat from them and cube. Cut 
beef in large bite size pieces. 
Coat beef and kidneys with flour 
and brown a few pieces at a time 
in oil in Dutch oven. After all 
meat is browned, remove and add 
thinly sliced onions and sliced 
mushrooms. Saute about 5 minutes, 
return meat to Dutch oven, add 
rest of ingredients, and simmer 
until meat is tender - about 2 
hours. Refrigerate stew overnight. 
Skim any fat from surface. Pre- 
heat oven to 400°. Put steak and 
kidney stew in shallow 2 qt. cas- 
serole - approx. 10" in diameter. 
Roll out chilled pie crust pastry 
2" larger all around than cas- 
serole. Dough should be thicker 
than regular pie crust. Place 
dough on top of casserole, crimp 
around edge of casserole. Cut 4 
slashes to let steam escape. Bake 
at 400° for 30 minutes, then lower 
oven to 350° and continue to bake 
for 15-20 minutes until crust is 
brown and stew bubbles. 


Ray Freson 
Fairfax, Virginia 


Serves: 12 


Lay eggs in oblong baking dish. 
In saucepan, melt 2 tbsp. butter, 
2 tbsp. flour, mushroom soup, 
milk, salt, and pepper. Add 
cheddar cheese and chipped beef. 
Sprinkle with bread crumbs. Bake 
at 350° for 's hour or until 
bubbly. 


Dorothy H. Hussing 
Alexandria, Virginia 
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SWEDISH HAM BALLS 


1 1b. ground lef-over ham 
1 1b. ground pork 

(or 2 lbs. ground ham) 

ls c. bread crumbs 

2 eggs 

1c. miik 

1c. brown sugar 

1 teas. dry mustard 

4c. vinegar 


ls c. water 


TAMALE LOAF 


% es. oil 

1 large onion chopped 

1 clove shopped garlic 

1 1b. ground beef 

26 teas. salt 

3 teas. chili powder 

dash cayenne or Tabasco 

1 #2 can (345 c.) tomatoes 
1c. corn meal 

ic. omitk 

1 #2 can cream style corn 
1c. pitted ripe olives 


SHERRIED BEEF 


3 lbs. stewing beef, cut in 1 
inch cubes 

2 cans cream of mushroom soup 

3/4 c. sherry 

1/2 pkg. Lipton's dry onion soup 

1 tbsp. bell pepper flakes 

1 tbsp. vegetable flakes 

1 can sliced mushrooms, drained 


Serves: 6 


Mix ham (and pork), bread crumbs, 
eggs, and milk and form into small 
balls. Place in a baking dish. 
Mix brown sugar, mustard, vinegar, 
and water and pour over ham balls. 
Bake at 350° for 1 hour. 

Ham balls are a little sticky when 
done - have sweet-sour flavor. 


Carolyn Grosse Gawarecki 
Falls Church, Virginia 


Serves: 8-10 

Cook onion and garlic in oil 5 
minutes. Add ground beef and 
cook until slightly browned, stir- 
ring frequently. Add salt, chili 
powder, cayenne, and tomatoes. 
Cook 15 minutes. Mix corn meal 
with milk and stir in, then cook 
15 minutes longer stirring con- 
stantly. Add corn and olives, 
mix well, pour into a greased 
8x12 inch pan, brush top with oil 
and bake in 325° oven for 1 hour. 


Mrs. Martin D. Gastrock 
Annandale, Virginia 


Combine all ingredients in large 
casserole. Cover and bake in 
325° oven for 3 hours. Serve on 
noodles or rice. 


Mrs. William F. Raborn 
McLean, Virginia 
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ITALIAN CASSEROLE Serves: 6 

1 1b. ground beef Brown beef. Add onion, garlic, 

1 medium onion, chopped tomatoes, etc. and simmer 20 min. 
garlic powder Cook macaroni and drain. Put half 
1 can stewed tomatoes of macaroni on bottom of dish. 

1 can mushrooms Cover with meat sauce, sour cream, 
8 oz. shell macaroni provolone and repeat, ending with 
1 envelope Spatini mozarella. Cover and bake 35-40 
1 can tomato paste minutes at 350°. Take cover off 
3/4 pt. sour cream and brown cheese. 

8 oz. provolone cheese 

8 oz. mozarella cheese Millie Moffett 


Springfield, Virginia 


HEAVENLY HAMBURGER Serves: 6 

2 tbsp. butter Melt butter in a skillet, toss in 
1 1b. hamburger hamburger, breaking it into small 
1 clove garlic pieces with a fork, fry until 

1 teas. salt brown. Chop garlic fine and mix 
dash of pepper into meat along with salt, pepper, 
1 teas. sugar sugar, and tomato sauce. Cover 

2 cans (8 oz.) tomato sauce and cook slowly for 15 minutes. 

1 pkg. (8 oz.) noodles Cook noodles according to package 
6 scallions directions and drain. Start oven 
1 pkg (3 oz.) cream cheese at 350°. Chop scallions (includ- 
1c. sour cream ing some of the green tops) and 
lsc. grated cheddar cheese mix with sour cream and cream 


cheese. Put a layer of noddles, 
about a third, in the bottom of 
a large casserole. Spread with 
a third of the scallion mixture, 
cover with a third of the meat 
sauce. Repeat layers twice. 
Sprinkle with cheddar cheese and 
bake 20 minutes. 


Helen Gutmann 
Falls Church, Virginia 
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UPSIDE DOWN CASSEROLE 


3 tbsp. butter 

1 tbsp. oil 

1 medium onion 

1 1b. lean ground beef 

1 tbsp. minced garlic chips 

4s teas. oregano 

3 small cans tomato sauce 

1 1b. elbow macaroni 

2 golden bars Kraft's sharp 
cheddar cheese 

5-6 eggs 


CECI CASSEROLE 


lb. ground beef 

c. chopped onion 

cloves garlic, minced 

cans (15 oz.) garbanzo beans, 
drained; reserve liquid 

15 oz. can tomato sauce 

teas. ground cumin 

c. water (use bean juice) 

teas. crushed, dried oregano 

teas. salt 

1s teas. pepper 

2 bay leaves 


NNEF EF 
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Serves: 6-8 


Brown onion in butter and oil until 
golden. Add ground meat, garlic 
chips, oregano. Brown meat. Add 
tomato sauce, simmer for another 

25 minutes. Separately, cook mac- 
aroni as per directions. Drain and 
add grated cheese. Pour over meat 
mixture. In separate bowl, beat 
eggs until foamy. Pour over entire 
meat and cheese combination. Bake 
in 350° oven until bubbly. 

Remove and set aside for about 
hour. Turn entire casserole over 
onto large serving dish. 


Gloria Cigolini 
National Office (New York) 
American Cancer Society 


Serves: about 6 

Saute beef slowly. Saute diced 
onions and garlic cloves until 
tender. In large casserole, 
pour beans, tomato sauce, beef, 
onions, and garlic, seasonings 
(all ingredients) and stir to 
blend. Bake covered in 350° 
oven for 45 minutes. 


Mary Foust Mare 
Purcellville, Virginia 
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BUFFET CASSEROLE 


1 5-1b. chicken 

1 3 oz. can mushrooms 

1c. ripe olives 

3/4 1b. medium noodles 

1/3 c. minced onions 

1/3 c. minced peppers 

2 c. diced ham (cooked) 

1 can condensed cream of 
mushroom soup 

1/4 c. minced pimentos 

1 c. cooked peas 

1/8 teas. pepper 

1/2 teas. celery salt 

1/8 teas. salt 

1 c. grated sharp cheese 


en 


olives 
Please zr 


RAVIOLI FLORENTINE 


2 15 oz. cans spinach, 
well drained 

2 lbs. ground beef 

115 oz. can pizza sauce 

3 c. cream style cottage 
cheese with chives 

2 15 oz. cans ravioli in 
tomato sauce 

1/3 c. grated parmesan cheese 


Serves: 8-10 

The day before, cover chicken with 
boiling water. Add 1 tbsp. salt, 
celery tops, 1 sliced onion, 1 bay 
leaf, simmer covered 1% to 2 hours 
(or until tender). Remove from 
broth, cool, cut meat into large 
pieces. Chill chicken and broth. 
Early in day, skim fat and save. 
To broth add mushrooms and olive 
juice, measure, add water to make 
6 cups. Bring to boil, add 
noodles. Cook until barely tender. 
Meanwhile saute onions, green 
pepper, mushrooms in 2 tbsp. 
chicken fat 5 minutes. Add to 
chicken with % of the olives. 

To undrained noodles add soup and 
next 6 ingredients. In 3 qt. cas- 
serole, arrange noodles, chicken 
in layers, ending with noodles. 
Top with ham and olives. Bake 1% 
hours (maybe 2 hours) at 325°. 


Mrs. J. K. Batchellor 
McLean, Virginia 


2 casseroles 
4 servings each 


Serves: 


Using two casseroles (freeze one 
for later), spread drained spinach 
in baking dishes. Brown beef and 
drain fat. Stir in pizza sauce. 
Top spinach layer with % meat 
mixture, half cottage cheese, 
half ravioli, and remaining meat 
mixture (for each dish). Cover 
tightly with foil for freezing. 
Bake frozen casserole at 400° for 
1's hours. Uncover and bake 30 
minutes more. Sprinkle casserole 
with 3 tbsp. parmesan cheese. 

Let stand 10 minutes. Bake un- 
frozen at 350° for 30-35 minutes. 
Sprinkle with 3 tbsp. parmesan 
cheese. Let stand 10 minutes. 


Connie Davey, Falls Church, Va. 
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CRAB AND ARTICHOKE 


Sauce: 


3 tbsp. flour 

3 tbsp. butter 

14s c. cream or milk 

2 tbsp. sherry 

salt and pepper 

4 teas. Worcestershire sauce 
1/3 c. Parmesan cheese 


4 hard boiled eggs 

2 pkg. thawed artichoke hearts 

2 c. lump crab or shrimp or 
may use both 


SEAFOOD CASSEROLE 


13 c. cooked shrimp 

1 c. cooked crab 

1 c. cooked lobster tails 
lc. chopped celery 

% c. chopped green pepper 

1 tbsp. onion, chopped 

4, teas. thyme 

% teas. tarragon 

2 tbsp. Worcestershire sauce 
1c. mayonnaise 


SCRAMBLED ENCHILADAS 


1 1b. ground chuck 

1 pkg. Fritos 

1 can chili (without beans) 

1 large chopped onion 
shredded sharp cheddar cheese 


Serves: 6 


Place artichokes and seafood in 
greased casserole. Mix sliced 
eggs into sauce and pour over in- 
gredients. Sprinkle with & c. 
grated cheese and paprika. 


Ann Shelby 
Annandale, Virginia 


Serves: 4 


Cut up the shrimp and lobster 
tails, shred the crab meat. Mix 
everything well together and put 
into one large casserole or indi- 
vidual scallop shells or small 
casseroles. Cover with buttered 
crumbs and bake until brown. 
Serve piping hot. This may be 
prepared in the morning and 
stored in the refrigerator until 
time to heat. 


Mrs. Frederic A. Hooper 
McLean, Virginia 


Serves: 4-6 


Brown meat (pour off fat). 
Season to taste. Place Fritos 
in bottom of greased casserole. 
Add meat. Pour chili on top. 
Add onions on top. Sprinkle 
generously with shredded cheese. 
Bake at 350° for 45 minutes or 
until warm through and cheese 
is bubbly. 


Jean C. Haarstad 
McLean, Virginia 


BEEF CASSEROLE CHINESE 


Serves: 6 


"A l-pound can of salmon may be substituted for the ground beef." 


1 1b. lean ground beef 

1 pkg. (10 oz.) frozen peas, 
thawed 

2 c. sliced raw celery 
(cut on diagonal) 

1 can cream of mushroom soup 

2 tbsp. milk 

14 teas. salt 

1 teas. pepper 

1 small onion thinly sliced 

1c. potato chips, coarsely 
crushed 


CHINESE CASSEROLE 


c. water 

c. chopped celery 
c.chopped onions 

pt. mushrooms (or 2 cans) 
tbsp. butter 

can water chestnuts 

3/4 c. green pepper, diced 
1, large can pimentos 

2 or 3 cups of meat in chunks 
(chicken, turkey, 

or shrimp) 


FPNrRPrFwWT 


Cream sauce: 


6 tbsp. butter 

4 tbsp. flour 

146 c. milk 

14 c. half & half 

i teas. salt 

1 can Chinese noodles 


Cook beef in frying pan until 
brown and crumbly. Turn into 1% 
qt. casserole. Arrange peas over 
meat, then cover with celery and 
onions. Mix soup, milk, salt and 
pepper and pour over celery. Add 
onion. Sprinkle potato chips over 
top. Bake at 375° for 30 minutes. 


Mrs. Donley F. Hunt 
Alexandria, Virginia 


Serves: 8 


Cook celery and onions in water 
and drain. Saute mushrooms in 
butter. Mix all ingredients 
except the noodles in cream 
sauce. In a casserole, put half 
can Chinese noodles on botton, 
then the cream sauce mixture 

and more noodles on top. Bake 
at 350° for 35 minutes. 


Mrs. Philip A. Beshany 
Arlington, Virginia 
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PANCIT 

3/4 1b. boneless pork shoulder 1 1b. rice noodles 

1 1b. large chicken legs 1 medium-sized garlic clove 

2 Chinese sausages 2 tbsp. patis 

1 teas. salt 2 hard cooked eggs, quartered 
3 tbsp. vegetable oil % c. finely chopped scallions 
1 small onion, cut into 2 lemons, cut into 8 wedges 


paper-thin slices 
1 teas. paprika 
% 1b. shrimp, cleaned and 
cut into " dice 
lc. thinly sliced celery 


Combine the pork, chicken, sausages and salt in a heavy 3-4 quart saucepan 
and pour in water to cover the meats by at least 1 inch. Bring to a boil, 
reduce heat, cover tightly and simmer for 35 minutes, or until tender. 
Transfer the meats to a plate to cool and reserve the liquid. 

When the meats are cool, cut the pork and sausage into " dice. With a small 
knife, remove the bones from the chicken and cut meat into " dice. 

In a heavy 3-4 quart saucepan, heat 1 tbsp. oil, add the onion and cook for 
about 5 minutes until soft. Stirring constantly, add paprika, shrimp, diced 
pork, sausage and chicken and continue to stir about 1 minute longer until 
the shrimp is firm and pink. Add celery, remove from heat, cover and keep 
warm. Bring the reserved cooking liquid to a boil. If the quantity does 
not seem sufficient, add additional water. Add the noodles and stirring 
constantly, boil briskly for 1 minute. To stop their cooking, immediately 
drain. 


Elizabeth R. St. Ours 
Alexandria, Va. 


ALOHA CASSEROLE 


2 c. condensed cream of Combine all ingredients but shrimp. 
mushroom soup Then heat, and stir in shrimp. 

1c. sour cream Layer in a serving dish with 

14 c. sliced fresh mushrooms fresh cooked spinach. Garnish 

45 c. grated parmesan cheese with toasted coconut. 

4 tsp. dry mustard 

4 c. cooked shrimp Mrs. Arnold Folks 


1 1b. cooked fresh spinach Falls Church, Virginia 
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LASAGNE CREPES 


5c. whole eggs (2-3 eggs) Place all ingredients in blender. 

G6 tik Blend until smooth. Let stand 1-3 

1 tbsp. clarified butter or hours at room temperature or over 
cooking oil night in refrigerator. 

1s teas. salt 

1c. sifted flour 


Follow directions for your crepe pan or use 7" skillet. Grease lightly and 
add about 2 tbsp. batter at a time. Spread batter by tipping pan quickly. 
Cook until set, one side is enough. Turn if you wish, but do not brown. 
Stack and cover with pot lid. If you have more than you need, wrap and 
freeze. 


Cheese Filling: 


12 oz. cottage cheese or ricotta Mix together and fill 12 crepes, 
2 eggs placing in 13"x 9" baking dish. 

6 oz. shredded mozzarella Cover with 2 c. marinara sauce or 
2 tbsp. grated parmesan your favorite spaghetti sauce. 
salt and pepper Top with more mozzarella and/or 


parmesan cheese, cover with foil 
and heat at 325 for 30-40 minutes 
until bubbly. 


Crepes can be filled with any tasty combination of leftover meat and gravy. 
You'll need 2 heaping tbsp. per crepe. Cover with sauce and heat or heat 
with foil cover and serve sauce. Crepes are a low carbohydrate way to serve 
many leftovers and protein foods. 


Audrey E. Brown 
Vienna, Va. 
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BEEF STEW WITH WALNUTS 


lbs. cubed lean stew beef 

tbsp. corn oil 

large onions, peeled and cubed 

cloves garlic peeled and finely 
chopped 

carrots peeled and cubed 

stalks of celery peeled and 
cubed 

medium green peppers deseeded 
and cubed 

tbsp. flour 


pinch of thyme 
pinch of marjoram 


i, 
2 
6 


c. dry red wine 
c. beef bouillon 
oz. walnut halves 


Serves: 6 


Brown meat on all sides in iron 
skillet in corn oil, add onions, 
garlic, and salt to taste. Brown 
onions lightly. Transfer meat 
into a casserole dish or Dutch 
oven. Place over medium heat, 

add flour, stir well; add thyme, 
marjoram, red wine and beef 
bouillon. Simmer for 1 hour 
covered, stirring from time to 
time. Add carrots, celery, and 
green peppers, stir carefully 
with rubber spatula. Simmer for 
1/2 hour more or until meat and 
vegetables are tender. Test stew 
for flavor, spoon beef into serving 
dish and sprinkle with walnuts and 
serve. 


Mrs. Gerald R. Ford 


The White House 
Washington, D. C. 


The above sketch of the White House (circa early Nineteenth Century) 
has been reproduced from the stationery on which Mrs. Gerald R. Ford 
graciously forwarded her Beef Stew with Walnuts and Chocolate Ice Box 
Dessert recipes to the American Cancer Society. 


MEAT BALLS WITH SPAGHETTI 


onion, chopped 

tbsp. fat 

#2 can (2 1/2 c.) tomatoes 
6-oz. cans tomato paste 

c. water 

teas. salt 

tbsp. sugar 

bay leaf 

3/4 1b. ground beef 

1/4 1b. ground pork 

lc. fine, dry bread crumbs 
1/2 c. grated Parmesan cheese 
1 sprig parsley, minced 

1 clove garlic 

£/2 ¢. milk 

2 beaten eggs 

salt and pepper 

1 8-oz. pkg long spaghetti, 
cooked 
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"A family favorite for over 20 years!" 


CHERRY TOMATO MEATBALLS 


1 beaten egg 

3/4 c. soft bread crumbs (1 slice 
bread) 

1/2 c. skim milk 

1/4 c. finely chopped onion 

3/4 teas. salt 

1/2 teas. dried oregano, crushed 

dash pepper 

1 1b. lean ground beef 

12 cherry tomatoes 
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Serves: 6 


Brown onion in hot fat. Add 
tomatoes, tomato paste, water, and 
seasonings. Cook slowly 1 hour. 
Combine remaining ingredients and 
mix thoroughly. Form into small 
balls. Brown in hot fat. Add to 
sauce and cook over low heat 

15 minutes. 


Mrs. Tom Bevill, Arlington, Va. 
Wife of Representative (Alabama) 


Serves: 4 


In mixing bowl, combine egg, 

bread crumbs, milk, onion, salt, 
oregano, and pepper. Add ground 
beef; mix well. Shape about 

1/4 cup of the meat mixture evenly 
around each cherry tomato to form 
round meatball. Place in 13x9x2 
inch baking pan. Bake in 375° oven 
tor -25-to 30 min. 


Mrs. Richard C. Larkin 
Arlington, Va. 
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ROUND STEAK GOULASH 


2 lbs. round steak cut in strips 
1/4 c. flour 

1/2 c. chopped onions 

6 tbsp. butter 

1 4/2-teas. salt 

1/2 teas. pepper 

1/2 c. water 

1 can cream of mushroom soup 
1c. (4 oz.) mushrooms undrained 
lc. very sour cream 


GINGER BEEF 


2 medium onions finely chopped 

1 teas. chili powder 

2 cloves garlic minced 

1/2 teas. ground ginger 

1 1/2 teas. salt 

1 flank steak (cut this in 
diagonal slices - easy to 
do if partially frozen) 

1/4 c. vegetable oil 

2 cans (8 oz.) tomato sauce 

1c. canned regular strength beef 
broth 


Serves: 8-10 

Cut strips of steak and flour and 
brown in butter. Add seasoning, 
water, and mushrooms and soup (all 
except sour cream). Cook gently 
until beef is tender - 45 min. to 

l hour. Turn off heat and add sour 
cream. Serve on rice or noodles. 


Mrs. John J. Duncan 
Washington, D. C. 
Wife of Representative (Tenn.) 


Serves: 4-6 


In a bowl combine onions, garlic, 
chili powder, ginger, and salt. 
Add steak slices; toss to coat 
well. Mixture may be refrigerated 
for a few hours. 


In a heavy skillet brown meat 
mixture lightly in oil. Add 
tomato sauce and simmer 10 minutes. 
Add broth, simmer covered 45-60 
minutes, or until meat is tender. 
Serve with rice. 


Patricia Gaul, McLean, Va. 


74 


DAUBE —- VEAL OR BEEF 


3 - 5 pound shoulder roast 
garlic cloves cut into slivers 
salt and pepper 

2 tbsp. fat 

1 large onion sliced 

1 bay leaf 

1/2 teas. thyme 

1 bell (green) pepper chopped 
2 c. boiling water 


Daube and Spaghetti (variation) 


Make several slits in the roast and 
insert garlic slivers. Rub with 
salt and pepper, and let stand in 
refrigerator for 3 to 12 hours. 

Rub again with salt. Melt fat in 
a heavy skillet, and when very hot, 
sear roast until rich brown on all 
sides. Remove roast and brown 
onion in fat. Add seasoning and 
boiling water. Bring to a boil 
again and replace roast in the 
skillet. Allow to simmer until 
meat is tender. 


Prepare Daube as above. When cooked, add tothe gravy 1 c. tomato paste, 
1 small can strained tomatoes, 1 crushed garlic clove, and 1 teas. sugar. 
Serve over boiled spaghetti - sprinkle grated parmesan cheese on top if 


desired. 


GEORGIAN BEEF 


1/2 lbs. cubed beef 
onion 

can tomatoes 

can consomme 

teas. salt 

c. chopped cabbage 
chopped apple 

1/4 c. lemon juice 

2 teas. brown sugar 

1 teas. caraway seeds 
1/8 teas. ginger 


PWN RRR 


Gladys Hebert (Mrs. F. Edward) 
Alexandria, Va. 
Wife of Representative (La.) 


Serves: 4 


Saute beef and chopped onion. Add 
tomatoes, consomme and salt, 
simmer 2 hours. Add balance of 
ingredients, simmer another 30 
minutes. Adjust seasonings. 


Mrs. Gladden Brilhart 
Annandale, Va. 


BEER ROAST 


4 lb. roast beef (round, rump, or 
sirloin) 

1/2 c. sugar 

2 cans beer 

1 bottle Heinz catsup (small) 

2 green peppers (cut in 3/4" cubes) 

4 carrots 1/4" slices 

2 onions sliced 


HANOVER, N.M., MINER SPECIAL 


1 ib. hamburger meat 

1/4 c. chopped onion 

1 teas. salt 

1 teas. Lea and Perrins 

1 tbsp. A-1 sauce 

3 tbsp. Kraft Hickory barbeque 
sauce 

1-12 oz. can golden whole corn or 
frozen corn 

corn bread batter or 8 oz. pkg. 
corn muffin mix 
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Serves: 12 


Salt and pepper roast and bake in 
350° oven for 11/2 hours. Add 
above ingredients. Cook until 
vegetables are just tender. Cool 
and then refrigerate overnight. 
Slice roast and place some 
vegetables and gravy on each 
slice. Heat in oven until hot 
before serving. 


Dorothy W. Hungate 
Alexandria, Va. 
Wife of Representative (Missouri) 


Serves: 4 


Combine first 6 ingredients in 

10" skillet. Break meat apart and 
fry until brown. Push meat evenly 
around edge of casserole, forming 
ring. Spread undrained corn in 
center. Mix corn bread batter and 
pour evenly over meat and corn. 
Bake in hot oven (425°) 20-25 
minutes or until corn bread is 
done and brown. Remove from oven 
and let stand five minutes, turn 
upside down on hot serving plate. 


Mrs. Phyllis J. Albrecht 
Sterling, Va. 


TANGY PORK CHOPS 


Slowly brown 4 1/2 inch pork chops 
in hot fat in heavy frying pan on 
each side. In separate container 
mix-— 

1/2 c. catsup 

1 teas. salt 

1/4 teas. celery seeds 

1/4 teas. nutmeg 

1/3 c. vinegar 

lc. water 

1 bay leaf 


SWEDISH MEATBALLS 


1 1/2 lbs. lean ground beef 
(a little pork optional) 

2 slices bread 

1 finely chopped onion 

1 rounded teas. salt 

1/4 teas. pepper 

A couple shakes allspice 

Milk 


POW WOW SANDWICHES 


1/2 1b bacon (fried & broken) 

3/4 c. chili sauce 

1/4 c. sweet relish 

1 small onion, chopped 

1 small jar chipped beef (shredded) 
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Pour off excessive fat. Cover 

pork chops with sauce. Place a 
tight cover on pan and simmer 25 
minutes. I skim off fat and mix 


1 tbsp. corn starch in 1/4 c. cold. 
water to thicken sauce (optional). 


Mrs. James M. Jeffords 
Washington, D. C. 
Wife of Representative (Vt.) 


Cover broken bread slices with 
milk. Soak 30 minutes. Use 
potato masher or egg beater to mix 
bread, milk, and seasonings. Add 
meat, a little at a time until 
well mixed. Form 1 1/2" balls and 
brown in 2 tbsp. butter, remove 
from skillet and make gravy, using 
additional onion, salt, 1-2 tbsp. 
flour and water to make a medium 
thick gravy. Strain gravy over 
meatballs and simmer until ready to 
serve. 


Mrs. Karl E. Swenson 
Arlington, Va. 


Spread 
Cover 


Mix ingredients together. 
on buttered hamburger rolls. 
with slice of American cheese. 
Wrap in foil. Bake at 325° for 
25 minutes. 


Mrs. G. M. Carter, Jr. 
McLean, Va. 
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STUFFED FLANK STEAK 


2 flank steaks Split steaks lengthwise in half 
lemon juice (this is called butterfly) and 
salt and pepper season with lemon juice. Put aside 


and make stuffing. 
2 tbsp. margarine 


2 onions chopped Melt the margarine in a heavy pan. 
4 Italian green peppers, chopped Add onions, peppers, and scallions. 
1 bunch scallions, chopped Saute for 5 minutes, stirring 

2 red peppers, chopped occasionally. Add the Tabasco and 
1/4 teas. Tabasco garlic and season with salt and 

2 cloves garlic, put through press pepper. Add the corn muffins and 
4 corn muffins, crumbled mix well until all ingredients are 
2 tbsp. salt pork thoroughly combined. Cool the 

1 can (8 oz.) tomato paste stuffing for a few minutes. 

1 can beef broth 

1 onion, chopped Season the steak with salt and 

2 cloves garlic, through press pepper and divide the stuffing 


between them. Then roll up and 
tie with kitchen string. 


Melt the salt pork in a heavy 
casserole, add the steaks and 
brown on all sides. Remove from 
casserole. Add onion, saute until 
they are slightly browned, then 
add the tomato sauce, beef broth 
and garlic. Bring to boil and 
return steaks to casserole; simmer 
slowly for 1 hour. 


Ella Udall, McLean, Va. 
Wife of Representative (Arizona) 
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KIKA'S CHILI BEANS 
"This is my original" 


1b. dry pinto beans 

lb. lean ground beef 

large onion - finely chopped 

8-oz. can tomato sauce 

16-o0oz. can of stewed tomatoes - 
chopped 

5 tbsp. chili powder 

1/2 tbsp. cumin 

1 clove garlic - chopped 

Salt to taste 
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HUNGARIAN GULYAS 


2 lbs. lean stewing beef cut in 
1 inch cubes 

1/4 c. butter or bacon fat 

2 large red onions, skinned and 
thinly sliced 

1 medium green pepper, chopped 

1 tbsp. paprika (imported 
Hungarian Rosen recommended. ) 

1/4 c. tomato paste 

1/2 c. dry red wine 

beef broth (about 2 c.) 

salt to taste 


Serves: 6-8 


Clean and wash beans - place ina 
large pan and cover with cold 
water. Let soak overnight. Next 
day heat to boiling, reduce heat 
and simmer for 30 minutes. Brown 
meat and drain. Add other 
ingredients to meat and mix. Add 
all to beans and cook until beans 
are tender - about 1 hour. Stir 
often to keep beans from sticking 
to pan. 


Kika de la Garza, Washington, D. C. 
15th District, Texas 


Serves: 4-6 


Saute onions and green pepper in 
butter or bacon fat in saucepan 
until tender. Add meat and brown, 
stirring with spoon. Add paprika, 
tomato paste, wine, and beef broth 
to cover meat. Add salt to taste. 
Cover and simmer slowly 2 to 3 
hours, or until meat is tender. 
Add more broth if liquid cooks 
down. When meat is tender, remove 
cover and continue cooking until 
goulash thickens slightly. Serve 
over hot cooked noodles sprinkled 
with caraway seeds, if desired. 


If cooking in a crockpot, reduce 
liquid and increase expected length 
of cooking time (6 hours on low or 
4 hours on high). 


Mrs. Phyllis J. Albrecht 
Sterling, Va. 


LOLLY'S BAR-B-QUE 


pounds ground round 
bottle catsup 
bottle Vlasic Picallilli 
bottle Chili Sauce 
or 4 chopped onions 
(or 1 packet frozen onions) 
or 4 chopped green peppers 
(or 1 pkg frozen green 
peppers) 
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EMMY'S BARBEQUE 


1 1g. can corned beef 

1 lg. can tomatoes 

1 stalk celery 

4 small onions 

1/4 c. Worcestershire sauce 
1 tbsp. chili powder 

1 teas. vinegar 


PLAIN HOT DOGS 


Do you need a main dish for a 
neighborhood party-outdoor get 
together -- swim club meeting 
where there are many children who 
won't want the yummy casseroes 
adults love? Bring hot dogs - 
they'll go first. 
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Serves: 24 


Brown meat. Pour off all fat. 

Add altogether and simmer, covered, 
for 1 or more hours. Serve over 
warmed hamburger rolls or as a 
sandwich. 


This is good for "drop by for a 
little something" after the game. 


eleni epstein 
The Washington STAR 
Washington, D. C. 


Makes 12 sandwiches 


Cut up celery and onions, mix with 
tomatoes, etc. (everything but 
corned beef) and cook slowly for 

1 1/2 to 2 hours. Break up corned 
beef, removing any hard particles. 
Mix in tomato mixture cook for 
another hour. 


Mrs. €. B. Harris, Jr. 
Alexandria, Va. 


Boil hot dogs - heat buns. Put 
hot dogs in buns-wrapped 
individually in silver foil. Put 
all together in a large sack - or 
wrap with several layers of 
newspaper - they will stay very 
warm for half an hour and warm 
enough even longer. 


Mary LaRuc Wells, Reston, Va. 
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FLANK STEAK MEAT MARINADE 


1 flank steak 

2 tbsp. vinegar 

1/4 c. soy sauce 

1 1/2 teas. garlic powder 
3 tbsp. honey 

3/4 c. oil 

1 1/2 teas. ginger 

1 onion chopped 


STUFFED FLANK STEAK ORIENTAL 


11/2 1b. flank steak 

meat tenderizer 

salt, pepper 

1 3-oz. can sliced mushrooms, 
drained 

1/4 c. chopped parsely 

1/4 c. chopped green onion 

1/4 c. sliced water chestnuts 


Sweet and Sour Tomato Sauce 


1 8-oz. can tomato sauce 
1/4 c. vinegar 

2 tbsp. brown sugar 

2 tbsp. salad oil 

1/2 teas. salt 

dash black pepper 

1/2 teas. dried basil 
dash ground marjoram 
dash ground cloves 


Serves: Approx. 4 

Combine last 7 ingredients in a 
shallow pan large enough for flank 
steak. Score flank steak and 
marinate in refrigerator for at 
least 6 hours. Barbecue on 
charcoal fire or in oven broiler 
till done (depending on personal 
desire of rareness as any steak). 
Cut in diagonal slices. 


Marie DeMairs, McLean, Va. 


Serves: 6 


Increase width of flank steak by 
gently pulling sides. Score steak 
on both sides. Apply meat 
tenderizer according to label 
directions. Lightly salt and 
pepper both sides. Evenly arrange 
mushrooms, parsley, onion, and 
water chestnuts on one side of 
steak. Lightly sprinkle with salt 
and pepper. Roll as for jelly roll 
and fasten meat with toothpicks 
securing ends so filling won't fall 
out, then tie with string. Roast 
in preheated oven 300° for 2 hours, 
turning several times. Baste 
generously 4 - 5 times while 
roasting with Sweet and Sour 
Tomato Sauce. 


Combine ingredients in a saucepan 
and simmer for 20 minutes over low 
heat. Stir frequently. 


Marie Straw, McLean, Va. 


81 


FEED THE CROWD CASSEROLE 


1 1/2 lbs. ground chuck 

1 c. chopped onion 

1 12-oz. can whole kernel corn, 
drained 

1 can cream of chicken soup 

1 can cream of mushroom soup 

lc. dairy sour cream 

1/2 c. chopped pimento 

3/4 teas. MSG 

1/4 teas. pepper 

3 c. medium noodles, cooked 

lc. buttered soft bread crumbs 


YAKAMISH 


1 1b. chuck roast sliced very thin 

2 medium onions, chopped 

3-4 cups shredded carrots 

cooked rice 

soy sauce and/or Worcestershire 
sauce 

2 tbsp. cooking oil 

salt and pepper to taste 


Serves: 10-12 

Cook meat, add onions, cook until 
tender but not brown. Add next 

8 ingredients; mix well. Stir in 


noodles. Pour into 2 3/4 qt. 
casserole. Sprinkle crumbs over 
the top. Bake in 350° oven 


30 minutes or until hot and bubbly. 


Brenda Gates (Mrs. Paul), 
Manassas, Va. 


Serves: 4 


Partially thaw chuck roast just 
enough that very thin slices can 
be made. Brown slices in hot oil. 
Add chopped onion. Add soy sauce 
or Worcestershire to moisten 
thoroughly beef-onion mixture. 

Add shredded carrots and mix 
thoroughly. Serve over bed of 
cooked rice with additional soy 
sauce on top. 


Millie Bobbitt, Alexandria, Va. 
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World's Greatest Meat Loaf Serves: 16 
2 lbs. ground meat Mix all ingredients together except 
2 lbs. sharp cheddar cheese grated pizza cheese. Shape into loaf. 

20 Ritz crackers crumbled Make indentation in top of loaf and 
1 can tomato sauce (8 oz.) press in pizza cheese. Bake at 

1 large egg 350° for 1 1/2 hours or until done. 
1 large sharp onion grated Cheese on top will turn very dark. 
1 pkg. mozzarella cheese grated This recipe may be halved for a 


small family. Reheats beautifully. 


Mrs. Gerald M. Carter, Jr. 


oon 
wZ 


“- 


BEEF BARBECUE Serves: 6 


"Terrific for left over roast or any beef!" 


3 cups cubed cooked beef To make sauce, saute onions in 

6 hamburger rolls margarine until tender. Mix all 
other sauce ingredients in 2 qt. 

cabbage salad: sauce pan and add onions. Bring 
to a quick boil, add cubed beef, 

shred 1 small head cabbage; simmer 2 hours. 


add 2 tbsp mayonnaise. 
When ready to serve barbecue, spoon 


Sauce: sauce/meat mixture on to roll, add 
a spoonful of cabbage salad, spoon 

1 c. chopped onions more barbecue, close roll and add 

2 tbsp. margarine barbecue over top. 

2 teas. paparika 

1/2 teas. pepper Delicious Eating!! 


dash cayenne 
1 tbsp. instant coffee mix or 
1/2 c. prepared coffee 
2 tbsp. Worcestershire sauce 
1/8 teas. Tabasco sauce 
1/2 c. catchup 
2 tbsp. vinegar 
1/4 c. water 
1 full tbsp. honey Ellie Campisi, Fairfax, Va. 


ROAST BEEF WITH YORKSHIRE PUDDING 


5-6 1b. standing rib roast 


Yorkshire Pudding 


1c. sifted flour 

1/2 teas. salt 

Le. milk 

2 eggs 

1/4 c. hot beef drippings 


WEINIE LOTTAS 


8-10 frozen tortillas 

2 10 1/2 oz cans chili (no beans) 

1 tbsp. instant minced onions 

6-8 drops hot pepper sauce (opt) 

1 1b. frankfurters 

1 oz. can tomato sauce 

1/4 c. seeded and chopped green 
chili peppers 

1c. shredded sharp natural 
cheddar cheese. 
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Serves: 6 


Preheat oven to 500°. Place beef, 
fat side up, in large shallow pan. 
Roast for 20 min. Reduce heat to 
325° and start timing. (Approx. 
20 min. per pound for rare beef, 
25 min. for medium, and 30 min. 
for well done). Or use thermometer 
130-140° rare, 150°-160° mediun, 
160°-170° well done. Let rest on 
heated platter for 15 min. before 
cutting. 


Mix flour and salt together. 
Gradually add milk while beating. 
Add eggs, one at a time, beating 
with rotary beater until smooth. 
Cover. Chill for 2.hrs. Pour 

into hot, shallow pan containing 
beef drippings. Bake at 425° for 
25-30 min. Cut in squares and 
serve immediately. Time, to finish 
when beef is already sliced. 


Carole Thomas, McLean, Va. 


Serves: 8 


Heat tortillas to soften. Combine 
chili, onion and hot pepper sauce. 
Place a frank on each tortilla, 
top each with 2 tbsp. chili 
mixture, roll torillas around 
franks. Arrange seam side down 

in 12x7 1/2x2" baking dish. 
Combine remaining chili mixture to 
tomato sauce. Pour over tortillas. 
Sprinkle with chopped chili and 
cheese. Bake 350° 25-30 minutes. 


Linda Neilan, Alexandria, Va. 


VEAL MARENGO 


Serves: 6-8 


"Chicken may be done the same way and is called the same. The name comes 
from a small town in Northern Italy, where Napoleon won a big battle and 
being in good spirits and very hungry told his chef to prepare an especially 
good dinner. The chef in a war beaten country could not find any other 
ingredients but those that made the veal or chicken Marengo famous." 


2 lbs. of veal, cut in cubes 
no fat or tendons 

1 clove garlic, mashed 

2 c. mushrooms, peeled and sliced 

1 bouquet garni 

Marjoram or oregano (rub veal) 

2 c. veal or chicken broth 

3/4 c. olive oil or butter 

1 large onion, peeled and sliced 

1 1b. of tomatoes, peeled and 
seeded and diced 

chopped parsley 

2 tbsp. flour 

3/4 c. dry white wine or sherry 

salt, pepper, and paprika 

Garnish - hard boiled eggs, sliced, 
crouton bread sauteed in 
butter, crust removed. 


Heat oil strongly in a big skillet, 
put in meat, the pieces should 
have space, so if the skillet is 
not big enough, proceed twice. 

Cook until meat is yellow-gold, 
remove oil, add salt, pepper, 
paprika, onion, and flour. Saute 
until flour becomes yellow, add 
broth wine, bouquet, garlic, 
parsley, tomatoes, cover and simmer 
in a 300-350° oven for 1 1/2 hours. 
Remove meat, blend sauce through a 
fine sieve (it should have reduced 
to half of its content). Put meat 
in serving ovenware dish, pour 
sauce over it, put in mushrooms. 
Check seasoning, cover and cook 
for 20 minutes more. Serve 
garnished with parsley, paprika, 
hard boiled eggs sliced and sauteed 
crouton bread (cut off crust, cut 
bread across from one corner to 
other, saute in butter in electric 
fry pan until golden brown). 


Mary Elaine Ayers, McLean, Va. 


STEW VEAL IN BREW 


Serves: 6 


This is very good and tasty and low cholesterol. 


2 lbs. veal stew meat, cut in 
1 inch pieces 

flour 

1/4 c. salad oil 

2 tbsp. butter 

1 medium onion, chopped 

2 c. chicken broth 

1 teas. salt 

1/8 teas. pepper 

1/2 teas. thyme 

1 teas. parsley 

1 can or bottle (12 oz.) beer 

slivered almonds 


VEAL CORDON BLEU 


2 veal cutlets per serving 
(pounded 1/4" thick) 
sliced ham, 1 slice per serving 
sliced Swiss cheese, 1 slice 

per serving 
flour 


egs 
seasoned bread crumbs 


Dredge veal with flour. Pound to 
flatten; brown in oil. Add butter 
and onions. Saute until tender. 
Add bouillon, salt and pepper, 
thyme, parsley, and beer. Simmer 
45 minutes. Garnish with slivered 
almonds, if desired. Serve with 
noodles. 


Mrs. W. F. Raborn, McLean, Va. 


Servings: as desired 


After pounding veal cutlet cover 
with one slice cheese, one slice 
ham, leaving about 1/4 inch around 
edge not covered, then the second 
veal cutlet, pressing around edges 
to seal. Dip cutlet in flour, 
then in beaten egg, next in bread 
crumbs. Pan fry cutlet in 1 tbsp. 
oil and 2 tbs. butter until golden 
brown. Remove from pan and pat 
dry. Drizzle with melted butter 
and serve with lemon slice dusted 
with chopped parsley. 


E. Doerner, Vienna, Va. 
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TENDERLOIN IN BRANDY AND CREAM 


1 pork tenderloin cut on bias, Flatten tenderloin slices, saute 
1/8 inch thick gently on both sides in butter. 

butter for sauteeing When butter begins to darken 

4 oz. heavy cream quickly pour in brandy and set it 

1 tbsp. brandy alight. When flames die down, 


pour over cream and let bubble 
till it turns dark gold, scraping 
up juices. Serve immediately. 
Note: This dish can be made and 
put on warm with sauce kept 
separately until ready to serve. 
Pour sauce over meat slices and 
serve. 


Audrey Mowson, Falls Church, Va. 


SAVORY STUFFED PORK Serves: 6 


(Very easy to increase for large crowd) 


3 1b. pork tenderloin Cut deep pocket across top of 

5 slices white bread, finely tenderloin - sprinkle lightly with 
crumbled salt and pepper. Saute onion in 

1 small onion chopped butter. In bowl, combine bread 

1/2 c. butter crumbs, sauteed onions, parsley, 

3 sprigs parsley finely chopped salt, savory, and pepper. Mix 

1/4 teas. summer savory well. Insert mixture in tenderloin 

1/4 teas. coarse ground pepper pocket. Put meat in shallow baking 


dish - cover with foil. Bake 350° 
for 30-35 minutes. Remove foil - 
bake 10 minutes longer until 
brown. Carve diagonally and serve 
with hot homemade applesauce. 


Mrs. J. M. Eglin, McLean, Va. 


TAMALES 


1 pkg. corn shucks 

8 large pasilla chili peppers 
(they look black when dried) 

5 lbs. pork (Boston Butt, etc.), 
boned and run through 
hamburger plate once only 

1 tbsp. salt 

5-7 pieces of garlic 

1 teas. ground cumin (cumin powder) 


Masa: 


4 lbs. Quaker Masa harina 
1 tbsp. salt 

1-1 1/2 lbs lard 

1-1 1/2 pkg. chili powder 
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Clean silks off and soak them end 
up in hot water 1/2 hour. Break 
Pasilli chili peppers open and 
remove seed and stems. Soak then 
in 8-10 cups of water. Put meat 
in large dutch oven pan and start 
to brown. Put soaked chilis in 
blender, add 1 tbsp. salt, garlic, 
ground cumin, and 1c. of chili 
peppers soaking water. Turn on 
until well blended. Mix into meat 
and cook unti done (approx. 45 min. 
to 1 hour). 


To make masa, mix well all 
ingredients. Drain all excess 
liquid from meat and mix into masa. 
Add water from peppers, and plain 
water until desired consistency is 
reached. 


Drain shucks and open flat. Spread 
1/4 inch of masa on each shuck. 
Spoon a thin line of meat on top of 
masa. Fold 1/3 of shuck over 
center and overlap other 1/3. 

Place in steamer and cook for 45-50 
minutes. Test and cook more if 
necessary. 


Mrs. C. Crowell Squire, McLean, Va. 
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SCANDINAVIAN HAM 


1 can ham 

red wine 

1c. whipping cream 
1/2 c. ketchup ) 


1/2 c. chili sauce) mix well 


HAM LOAF 


1 1b. ground ham 

1 1/2 1b. ground pork 
2 eggs 

lc. milk 

1 c. bread crumbs 


Sauce: 


lc. light brown 
sugar 

1/2 c. water 

1/4 c. vinegar 

1 tbsp. dry mustard 


Boil 5 minutes: 


HAWAIIAN HAM PATTIES 


3 c. ground cooked ham 

lc. dairy sour cream 

1c. bread crumbs (soft) 

1/2 c. chopped celery 

1/4 c. chopped onion 

1 egg beaten 

1 teas. prepared horseradish 

1 can (1 1b. 14 oz.) sliced 
pineapple, drained 

paprika, if desired 


Serves: 8 


Slice ham thin. Put in baking dish 
and cover with red wine. Marinate 
6-8 hours in refrigerator keeping 
baking dish tightly covered. Pour 
off wine. Prepare a sauce to pour 
over ham. Whip cream until stiff. 
Fold in ketchup and chili sauce 
mixture. Bake at 400° for 

20 minutes. 


Meg Augustine, McLean, Va. 


Serves: 8 


Buy sliced smoked ham and a small 
pork roast and have them ground 
together. Mix up like a meat loaf. 
Mix ingredients for sauce and boil 
five minutes. Pour over meat. 

Bake at 350° 2 1/2 to 3 hours in 
covered roaster or pan. Baste with 
sauce periodically. Cold it makes 
excellent sandwiches. 


Joyce Gourley, Fairfax, Va. 


Serves: 6 


Reserve 1/4 c. sour cream for 
garnish. Combine ground ham, 

3/4 c. sour cream, bread crumbs, 
celery, onion, egg, and horse- 
radish. Shape 6 patties and place 
patties on top of 6 pineapple 
slices. Place in baking dish and 
bake in moderate oven 350° for 

45 min. Garnish with remaining 
sour cream and sprinkle with 
paprika. 


Mrs. Martin D. Gastrock 
Annandale, Va. 
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ITALIAN PORK CHOPS 


garlic salt 

3 tbsp. olive oil 

4 pork chops (1" thick) 

salt and pepper 

1 8-oz. can tomato sauce 

1/2 1b. sliced mushrooms 

1 teaspoon parsley flakes 

1 teas. oregano leaves 

2 green peppers 

1 8-oz. pkg. mozzerella cheese 


(sliced) 
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SWEET AND SOUR PORK 


1/4 c. sugar 

1/4 ce. cornstarch 

1/4 teas. salt 

1c. pineapple juice 

1/3 c. orange marmalade 

1/3 c. lemon juice 

4 c. diced cooked pork or 
1 medium size pork loin 

16 oz. mandarin orange sections 
(canned - drained) 

20 oz. can pineapple tidbits 


(undrained) 


1c. seedless green grapes (optional) 


Serves: 4 


Cook garlic in oil over moderate 
heat until lightly browned. Add 
chops and cook until lightly 
browned. Sprinkle with salt and 
pepper. Arrange chops in 1 1/4 qt. 
shallow baking dish. Mix tomato 
sauce, mushrooms, parsley and 
oregano. Pour over chops. Remove 
seeds and white membrane from 
peppers and cut peppers into 1" 
strips. Add to sauce. Cover and 
bake 1 hour at 350°. Place cheese 
slices over chops and bake 
uncovered 15 minutes until cheese 
melts. 


Kathy George, Vienna, Va. 


Serves: 6-8 


Dice and cook pork in oil in fry 
pan. Set aside. Combine first 
three ingredients in pan. Stir in 
pineapple juice, marmalade and 
lemon juice. Place over medium 
heat, cook, stirring constantly 
until thickened. Reduce flame to 


low. Fold in pork (cooked). Add 
fruits. Heat. Serve over hot 
rice. The longer the mixture is 


heated, the more the fruit will 
break down to mixture. For 
appearance sake, don't heat too 
long. 


Joyce Gourley, Fairfax, Va. 
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STUFFED CABBAGE (POLISH STYLE) 


"Depending on how many people the amount of pork and rice can Valya ss 
There is no set amount. More meat or rice can be added or decreased. 
This is a home recipe used by my family..." 


2-3 lbs. ground fresh pork (ask at Cut inner core out of cabbage. Put 
meat counter) in a large pan of water with core 

2 to 2 1/2 c. uncooked rice side down. Cover with water. 

1/4 to 1/2 1b. salt pork Simmer until cabbage leaves are 

3 - 4 medium onions soft enough towrk with. Put rice 

large head of cabbage in pan (raw) with 1 - 2 inches of 

1 - 2 cans tomato paste (small size) water to cover. Bring to boil and 

Salt and pepper to taste take off heat. Set aside. Dice 


salt pork in small pieces. Brown 

in pan; add onions and brown 
slightly. Mix raw pork, rice, 
salt-pork, and onions (salt and 
pepper to taste) and mix together. 
Roll mixture in cabbage (like 
folding a blanket) approx. 2 - 3 
tablespoons each in each cabbage 
leaf. Place few leaves in bottom 

of pot. Lay stuffed cabbage pieces 
in layers. Pour one can tomato 
paste mixed with one can of water 
over cabbage. Cover. Cook over 

low flame for 2 to 3 hours depending 
on amount of mixture. I usually 
cook 2 hours and do use a heavy 
waterless bake type pot. I add more 
tomato paste if using a large amount 
of cabbage. I have made these the 
day before and just reheated before 
serving the following day. Can be 
served with side dish (fancy 
carrots, stringbeans, etc.), salad, 
and hot bread. Makes a wonderful 
meal for small or large crowd, and 
is a dish for the colder months. 
Some people use beef instead, but I 
find pork has more flavor. 


Mrs. Thomas D. Jackson 
Leesburg, Va. 
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STEAK MAGNIFICO 


2 1/2 - 3 lbs. top round, cut 
2* hick 

Meat Tenderizer 

1 c. Burgundy wine 

1 clove garlic, minced 

1 tbsp. Worcestershire sauce 

1/4 teas. oregano 

tbsp. dried minced onion 

teas. salt 

tbsp. prepared horseradish 

tbsp. prepared mustard 

tbsp. parsley (minced) 

tbsp. sugar 

tbsp. butter 


NOrNNN FW 


PAN BARBEQUED STEAK 


2 Ibs. round steak (1 1/2 - 2" thick) 
1/2 teas. salt 
1/2 teas. pepper 
3 tbsp. shortening 
1/3 c. chopped onion 
1/3 c. chopped celery 
1/2 clove garlic 
or 1/2 teas. garlic powder 
2 tbsp. brown sugar 
2 tbsp. prepared mustard 
2 tbsp. Worcestershire sauce 
2 teas. lemon juice 
dash of Tabasco 
1 can of Tomato Soup 


Serves: 6-8 


Liberally sprinkle tenderizer 

over meat, covering all sides. 
Pierce deeply and generously with 
fork. Let stand. Combine the 
remaining ingredients in a small 
saucepan. Heat until butter melts. 
Cool to room temperature. When 
cool, pour marinade over meat, 
cover and refrigerate overnight. 
(Note: when adding the mustard, 
blend it in a small amount of the 
wine mixture before adding, to 
keep from lumping.) When ready to 
cook, broil over hot charcoal 
(preferred) or under the broiler 
to desired degree of doneness. To 
serve, slice thin strips on the 
diagonal. 


Mrs. Barbara Madison 
Falls Church, Va. 


Serves: 6-8 


Sprinkle steak with salt and 
pepper. Pound thoroughly. Cut 
into serving-size pieces. Brown 

in shortening, then remove steak 
and add onions, celery, and garlic. 
Cook slowly, till tender. Place 
steak back in pan and add remaining 
ingredients (mixed together first). 
Cook in a 350° oven for about 1 1/2 
hours. Double all the sauce 
ingredients for additional 

barbecue sauce to serve over 

fluffy rice or mashed potatoes. 


"Hope you like this as well as we 
do!" 


Elsie D. Allshouse 
Annandale, Va. 


PORK CHOP CASSEROLE 


2 tbsp. butter 

4 - 6 pork chops, cut thick 

1 teas. salt 

1/4 teas. pepper 

2 tbsp. Worcestershire sauce 

1 tbsp. parsley flakes 

1/2 teas. onion salt 

1 #2 can boiled onions, drained 

1 - 2 cans condensed cream of 
mushroom soup (or celery) 


PORK CHOP CASSEROLE 


6 pork chops 

6 slices lemon 

1/2 c. brown sugar 
1 cup chili sauce 


NEOPOLITAN PORK CHOPS 


3 tbsp. olive oil 

1 garlic cove, minced 

6 pork chops, seasoned with 
salt and pepper 

2 tbsp. tomato paste 

1/2 c. white wine 

1 1b. fresh mushrooms, sliced 
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Serves: 3-4 


Season chops with salt and pepper, 
brown in butter in skillet, 
pouring Worcestershire sauce over 
chops as they brown. Remove to a 
deep casserole, sprinkle with 
parsley flakes and onion salt. 
Spread onions around chops; add 
any soup, cover. Bake at 325° for 
2 hours or until meat is tender. 


Anne Marie Arnott, Fairfax, Va. 


Serves: 6 


Place chops in casserole. On each 
place a slice of lemon. Sprinkle 
with brown sugar. Add chili 
sauce. Cover and bake in 350° 
oven for one hour. 


Ann Wegner, Arlington, Va. 


Serves: 4-6 


Heat olive oil in heavy skillet 
and brown the pork chops and 
garlic. Add the tomato paste, 
wine, and mushrooms. Simmer 
covered 40 minutes to 1 hour. 

Stir occasionally and add a little 
water if necessary. 


Mrs. E. J. Todd, Annapolis, Md. 
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COUNTRY BAKED HAM 


Buy a country ham - not a western 
one and not a Smithfield which you 
must soak. Look on wrapper to see 
if soaking is required. 


2 teas. ground cloves 
2 teas. nutmeg 
1/2 c. vinegar 
4 1/2 c. water 


brown sugar 
molasses 


MUSHROOM STEAK 


2 1b. round steak cut in 
1 inch strips 

3 tbsp. fat 

3 tbsp. flour 

2 c. water 

1/8 teas. pepper 

1/4 c. catsup 

4 tbsp. soy sauce 

1c. onion sliced 

1 green pepper 

1 3 oz. can mushrooms and juice, 
or 1/2 1b. fresh mushrooms 


Scrub the ham. Put in tight 
fitting roaster with ground cloves, 
nutmeg, vinegar and water. Put 
aluminum foil over lower part of 
roaster and jam the top down. Push 
foil down so steam can't escape. 
Preheat oven to 500° and put in 
ham. Listen carefully and when 
the ham boils, let boil 25 minutes. 
Turn oven off for 6 or 7 hours 
until it is cool. Turn on again 
to 500° and when ham boils, boil 
25 more minutes. Don't open oven 
and leave for 8 hours. Then 
remove skin and put molasses and 
brown sugar on it and put in oven 
uncovered to glaze. 


Mrs. John Y. Kerr, Alexandria, Va. 


Serves: 4-6 


Brown meat in oil. Remove after 
meat is browned and blend flour 
into fat. Remaining ingredients 
are gradually stirred in and meat 
added once again. Save green 
peppers and mushrooms aside. 

Bring mixture to a boil until it 
starts to thicken, reduce heat and 
simmer 30 minutes. Add green 
pepper rings and mushrooms 10 - 15 
minutes before serving. Serve 
over rice on large platter. Can 
be served to a large crowd as 

meat mixture. Can be cooked ahead 
before adding green peppers and 
mushrooms. 


Inez Garbeaux, Annandale, Va. 
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LAMB CURRY 


5 oz. lean lamb 

1/2 onion sliced thin 

2 1/2 teas. shortening 

1 teas. (scant) curry powder 
1 tbsp. flour 

1c. hot boiled rice 


LEG OF LAMB MEDITERRANEAN 


2 teas. salt 

1 teas. pepper 

1 teas. oregano 

4-5 lb. leg of lamb 


1 small lemon sliced 

lc. water 

1 8-oz. can tomato sauce 

1 clove garlic (minced) 

1 9-oz. pkg. frozen artichoke 
hearts 


ITALIAN BEEF 
"Yuk" is the family name. 


i tbsp. corn oil 
1 onion, chopped 
1/2 medium green pepper, chopped 
1 1b. ground beef, or 
1 1b. diced cooked roast 
2 8 oz. cans tomato sauce 
1 teas. salt 
1/8 teas. black pepper 
2 1/2 c. cooked rice 
1 tbsp. Worcestershire sauce 
1/2 c. tomato catsup 


Serves: 2 


Cut lamb into small cubes removing 
fat. Brown. Add curry to onion 
which has been browned until almost 
black. Add lamb and boiling water 
to cover. Cover and simmer 2 hours 
or more until very tender. Add 
more water to cover as necessary. 
When cooked, thicken sauce and 
serve over rice. "A low salt 
recipe." 


Mrs. E. H. Graham, Vienna, Va. 


Combine salt, pepper, and oregano; 
rub into lamb. Roast on rack in 
shallow pan at 325° for 2 1/2 


hours. Drain fat, place in pan 
without rack. Arrange lemon slices 
on top. Combine water, tomato 


sauce and garlic; pour over roast. 
Surround with artichokes. Roast 
30-60 minutes longer until meat 
registers 175° to 180°. Baste 
occasionally. Serve artichoke 
Sauce over hot rice. 


Mrs. William Scofield 
Arlington, Va. 


Serves: 6 


Saute onion, pepper, and ground 
beef in oil (if cooked roast is 
used, add when onion and pepper 
are beginning to soften, and cook 
together.). Mix together tomato 
sauce, catsup, Worcestershire 
sauce, salt, and black pepper and 
add to other ingredients in pan. 
Simmer for 15 minutes. Mix in 
rice or serve over portions of 
rice. 


Mrs. Pauline R. 
Arlington, Va. 


(Merwin E.) Liss 


ITALIAN MEAT BALLS 


2 1/2 1b. round steak ground twice 

1c. chopped onions 

1c. chopped celery 

2c. grated bread 

4 tbsp. grated Italian cheese 

1 large clove garlic (mashed 
fine in small amount of 
cheese) 

6 eggs 


2 teas. salt 
1/2 teas. pepper 
small amount of parsley (optional) 


BEEF STROGANOFF 


1 1b. chopped onions 

1/3*e. Eat or oil 

2 lbs. round steak cubed 
(all fat removed) 

1 1b. mushrooms (sliced and 
chopped) 

1 can tomato soup 

1 6 oz. can tomato paste 

1c. sour cream 

1 teas. salt 

pepper 

1 teas. Worcestershire sauce 


BARBECUE 


2 lbs. hamburger 

1 bottle catsup 

4 tbsp. Worcestershire sauce 
4 tbsp. vinegar 

pinch of salt 

2 teas. sugar 

2 tbsp. mustard 

1 onion grated 
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Yields: 45 meat balls 
Mix ingredients thoroughly. Shape 
in balls the size of an egg. Brown 


quickly in olive oil in a skillet. 
When browned, add to tomato sauce 
or spaghetti sauce and cook 

2 hours. 


Phyllis London, Arlington, Va. 


Serves: 6-8 


Cook onions and mushrooms 10 
minutes in oil. Brown meat in 
oil. Combine. Add soup, paste, 
cream, salt, pepper, and sauce. 
Cover and simmer several hours. 
Best when reheated. Serve over 
rice. 


Mrs. Robert Gooding 
Alexandria, Va. 


Serves: 10 


Simmer all but hamburger for 15 
minutes and then add 2 teas. celery 
salt. Brown hamburger while sauce 
is simmering and then add to sauce 
and simmer very slowly. 


Marie Caton, Nokesville, Va. 
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BECHAMEL (EGYPTIAN) 


1/2 lbs beef (ground) 
onions 

pkg. frozen squash 
Oz. can tomato paste 
oz. Parmesan cheese 

8 oz. glasses of milk 
tbsp. flour 

salt to taste 

1/2 stick butter 


WworuNwrH 


FRANNIE'S BEEF ROLL-UPS 


4 slices round steak, sliced 
especially for roll-ups, 
very thin 

4 slices stale bread 

fresh parsley, chopped 

fresh garlic, chopped (2 large 
buds) 

1/2 c. Parmesan cheese 

2 eggs 

lemon pepper 

salt 

1 pkg. Lawry's Burgundy Sauce 
(available at Magruders) 

or use any beef seasoning 
and wine. 


Brown onions first. 
and brown together. Add tomato 
paste. Cook squash according to 
directions on package, then 
drain. Heat the butter and 
remove from heat. Add the flour 
to the butter, then add the milk 
gradually over low heat, stirring 
all the time to avoid lumps, 
until smooth. Add the Parmesan 
cheese gradually without stopping 
stirring. Get casserole dish 
ready. Layer the squash then 
meat, then squash. Then pour the 
Bechamel over the casserole. 

Bake at 350° for 45 minutes. 


Add meat 


Arlene Crane, McLean, Va. 
Wife of Representative (I11.) 


Serves: 4 


Lay beef slices flat. Grate 


bread. Add remaining ingredients 
except sauce. Mix well with 
hands. Spread evenly on meat. 


Roll up and tie with white thread. 
Brown in oil until all roll ups 
are brown. Add Lawry's Burgandy 
Sauce and small amount of water. 
Cover and simmer gently (turning 
occasionally) for 1 1/2 hours or 
until tender. Add water as 
needed. 


Delicious hot or cold. 
jelly roll. 


Slice as 


Fran Brutza, McLean, Va. 


CURRY 


tbsp. butter 

medium onion, minced 

stalks celery, minced 

carrot, scraped and grated 

tart apple, peeled, cored, 
and grated 

2 tbsp. chopped parsley 

1 tbsp. curry powder 

1/2 c. flour 

3 c. chicken stock 

1/2 c. cream or evaporated milk 

3 c. shrimp, beef, turkey, or 

chicken 
2 tbsp. sherry 
salt to taste 


PENH OO 
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BARBECUE SAUCE FOR 6 LBS. OF SPARERIBS 


1 stick butter or margarine 
1/2 c. chopped onion 
3 cloves garlic, finely chopped 
1/4 c. brown sugar 
1/2 cs. catsup 
1 teas. salt 
11/2 teas. freshly ground pepper 
1/4 teas. Tabasco 
1 tbsp. lemon juice 
1 teas. basil, or 
2 tbsp. fresh basil 


Serves: 8-10 
Melt butter. Saute onion, celery, 
carrot, apple, and parsley. Cook 
about 5 to 10 minutes. Blend curry 
powder with flour. Add chicken 
stock and cream. Cook slowly, 
stirring constantly, until mixture 
boils and thickens. Add meat, 
sherry, and salt. Serve over rice 
with all or some of these 
condiments: 

raisins 

fried onions 

crisp bacon 

chopped nuts 

chopped eggs (white and yellow) 

green pepper 

toasted coconut 

chutney 


Mrs. J. K. Batchellor, McLean, Va. 


Saute the onions and garlic in 
butter until they are just tender. 
Add the rest of the ingredients 
for the sauce. Bring to a boil, 
and simmer 5 minutes. 


Mrs. William D. McNair 
Alexandria, Va. 


CHILI CON CARNE 


1/4 1b. salt pork 

3-5 medium onions (add more 
according to taste) 

3 - 3 1/2 lbs. chuck beef 

2-3 teas. chili powder 
(according to taste) 

1 teas. dried crushed red 
peppers 

2-3 large cans (1 1b 12 oz.) 
cans of tomatoes 
(My family prefers tomato 
sauce or puree.) 

2-3 Fresh green peppers diced 

4-6 stalks celery diced 

salt and pepper to taste 

1 (32 plus) can red kidney beans 


BEEF OLE "mix and match" 


large green pepper 
onions 

lbs. ground round 
tbsp. chili powder 
cloves crushed garlic 
can creamed corn 

can sliced ripe olives 
large can tomatoes 

mild enchilada sauce 
Parmesan cheese 

2c. grated cheese 

salt and pepper 

sugar (just a little) 
Fritos 

shredded lettuce 
chopped ripe tomatoes 
chopped ripe olives 


ell sae Sd eel 
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Serves: 12-14 

Brown diced salt pork. Add onions 
(diced) and brown slightly. Brown 
meat (in separate pot); strain off 
fat. Put salt pork, onions, meat, 
tomatoes, celery, fresh peppers, 
chili powder, dry crushed pepper, 
salt and pepper in large pot. 

Cook over low heat for at least 
two hours. Add large can red 
kidney beans. Cook entire mixture 
for another 2 hours. 


The first mixture can be made a 
day before, kidney beans added the 
following day. 


Ellen J. Jackson (Mrs. Thomas) 
Leesburg, Va. 


Serves: 4-6 


Saute green pepper, 2 onions, 

2 lbs. ground round. Add every- 
thing else except last four 
ingredients. Just for taste, put 
crushed Fritos or sliced raw 
tomatoes on top. Bake til bubbly. 
Place condiments on buffet in this 
order: Crushed Fritos, casserole, 
chopped ripe tomatoes, chopped 
green onions, chopped/shredded 
lettuce, chopped ripe olives. 


Let everyone serve himself. 


Mrs. Michael Collins, 
Falls Church, Va. 
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CEYOKO SAN'S SWEET AND SOUR PORK Serves: 4 


"My Japanese maid in Yokosuka, Japan taught me this recipe. It is well worth 
the time and effort involved. And it is the best sweet and sour pork I've 
ever eaten." 


1 1b pork One of the secrets of the success 
of this recipe is the preparation 

Batter: of the pork. You may use either 
pork chops or pork loin. I prefer 

2 large eggs the latter because it is more 

4 tbsp. flour tender and flavorful. All fat must 

2 teas. salt be removed. If the fat remains the 

1/16 teas. pepper whole dish is ruined. Cut into 
small bite sized strips. This 

For frying: takes awhile and can be prepared 
the day before. Combine batter 

3/4 c. shortening ingredients and dip small pork 

1 clove garlic pieces in it. Heat shortening with 
garlic until garlic has flavored it 

Sauce: then remove garlic. Fry being 
careful that each piece of pork 

1c. chicken bouillon is thoroughly browned. While you 

4 slices canned pineapple are frying the pork prepare sauce 

1 tbsp. cornstarch and cook only until it thickens 

2 teas. soy sauce slightly. Prepare rice--the quick 

1/3 c. vinegar cooking type is recommended. To 

1/2 c. sugar serve place fried pork on mounds 

3 large green peppers of rice and cover with sauce. 


(tenderize by boiling 8 min.) 
Mrs. H. R. Lampshire 


For serving: Arlington, Va. 


4 servings of rice 
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BORDEAUX BEEF FLAMBE 


lbs. sirloin or top sirloin 

tbsp. bacon grease 

tbsp. peanut oil 

teas. George Washington Beef 

Stock Base (Powder) 

1 1/2 teas. Spice Island fine herbs 

2 teas. Spice Island Beau Monde 
Seasoning 

1/4 c. garlic Red Wine vinegar 

1/2 c. red dinner wine 

4 medium sized onions quartered 

3 teas. Arrowroot 

1 large green pepper (blanched 
and chopped) 

1c. cherry tomatoes 

1/2 1b. sliced fresh mushrooms 
(saute slightly) 

1/4 c. brandy (for flambe) 
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BRISKET AND SAUCE 
Sauce: 


1c. catsup 

1 teas. salt 

1 c. worcestershire 
2c. water 

dash Tabasco 


Meat: 


3 to 4 pound brisket 
onion salt 

garlic salt 

liquid smoke 


Serves: 6 


Cut beef into 1 1/2" cubes. Brown 
beef in the bacon grease and 
peanut oil (do not flour). Combine 


beau monde, fine herbs, garlic wine 
vinegar, and dinner wine. Add to 
browned beef. Also add onions. 
Cover and simmer 1/2 - 3/4 hour. 
Blend in arrowroot, green pepper, 
tomatoes and mushrooms. Cook 10 - 
15 minutes until sauce is thickened 
and vegetables tender. Heat brandy 
gently. Turn beef and vegetables 
into chafing dish and pour on well 
heated brandy and ignite to carry 
into the dining room flaming. 

Serve over hot fluffy rice. 


Mrs. William J. Maloney, Jr. 
Bethesda, Md. 


Rub into a 3 to 4 1b. brisket onion 
salt, garlic salt, generous portion 
of liquid smoke. Wrap in foil and 
bake at 300° for 4 1/2 hours or 
until tender. Remove meat to 
shallow pan and drain juice. Place 
on meat, thin slices of onion and 
lemon and broil 5 - 10 minutes, 
until browned. 

Combine sauce ingredients and heat. 
Pour hot sauce over meat. Put in 
300° oven for 45 minutes, basting 
every 15 minutes. Pour off sauce 
and save. Wrap cooled meat in 

foil and chill. Slice thinly, 
rewrap in foil, and heat 30 

minutes to serve. Heat and serve 
sauce separately. 


Mrs. H. Ray Roberts, Alexandria, Va. 
Wife of Representative (Texas) 
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BEEF IMPERIAL 
1 1b. flank steak 
Special Sauce: 


2 tbsp. soy sauce 

2 tbsp. cooking sherry 
1/2 teas. sesame oil 
salt to taste 


6 green onions, cut into 2 inch 
slices 
3 cloves garlic, mashed 


2 tbsp. cooking oil 


PAKISTANI KIMA 


1/4 c. shortening 

1 large onion 

2 medium tomatoes 

3/4 1b. ground beef 

2 teas. salt, pepper 

1 small can peas (juice) 
1 tbsp. curry powder 

1 teas. paprika 

1/2 teas. chili powder 


Serves: 23 


Cut steak into strips 1 inch wide 
and 2 inches long. 


Mix all sauce ingredients together 
in a small bowl. Add the meat; 
marinate for 4 minutes. 


Warm a large skillet for 5 minutes. 
Add the cooking oil; turn on hot 
heat. Add the beef, garlic and 
green onion. Fry quickly for 

3 minutes, stirring constantly. 
Serve immediately. 


Imperial Garden 
Tysons Corner Center 
McLean, Va. 


Serves: 4 


Saute onion until golden brown. 
Add meat and tomatoes and cook 
over moderate heat for 15 minutes. 
Add all spices and stir well. 

Add peas, cover and simmer 1/2 
hour. Serve with egg plant and 
rice. 


Audrey Mowson, Falls Church, Va. 


VEAL A LA CAPRI 


2 8 oz. slices of veal 

4 slices of thinly sliced 
mozarella cheese 

4 slices of thinly sliced 
swiss cheese 

2 slices of thinly sliced white 
ham 

2 large ripe tomatoes, thinly 
sliced 

4 teas. parmesan cheese 

butter 

salt, pepper, and .flour 


Sauce: 


2 tbsp. butter 

1/3 c. chopped onions 

2 tbsp. minced shallots 

1/2 c. chopped mushrooms 

2 medium tomatoes, peeled and 
chopped 

1/2 c. beef stock 

1/2 c. marsala wine 

1/4 c. sherry 

1 teas. Worcestershire sauce 

2 teas. cornstarch mixed with 
1/2 c. cold water to make 


paste 


Serves: 2 
To prepare veal: 


Dip veal into seasoned flour and 
shake excess lightly. Fry lightly 
in butter until rare. Remove from 
heat and set in large shallow 
baking dish. On each slice of 
veal place in this order 2 slices 
of mozarella cheese, 1 slice of 
ham, and 2 slices of swiss cheese. 
Arrange thinly sliced tomatoes 
over top and sprinkle with parmesan 
cheese. Place in oven at 500° for 
eight minutes. 


To prepare sauce: 


In skillet saute in butter the 
onions and shallots and cook until 
soft. Add the tomatoes and cover 
and cook gently for 5 minutes. 
Meanwhile, in separate saucepan 
place beef stock, marsala wine, 
sherry, and Worcestershire sauce. 
Bring to boil, then thicken with 
cornstarch mixture. Add stock 
mixture to skillet and cook gently 
5 minutes. Strain well into 
saucepan and continue to cook 
gently to reduce and thicken sauce 
further. Season to taste, only if 
necessary. 


When veal is ready, place on warm 
plates and pour sauce around veal, 
not on top, and serve. 


Golden Table Restaurant 
Washington, D. C. 


BEEF TONGUE 


1 large beef tongue 

L caErot 

1 small onion 

1 bay leaf 

dash of thyme 

1 pepper corn 

1 tbsp. parsley flakes 
4 beef bouillon cubes 
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Serves: 6 


Clean tongue by rubbing salt over 
entire surface, then rinse. In 
large soup kettle, bring to a boil 
3 quarts of water with 1 tbsp. 
salt, add the tongue and the other 
ingredients. Let it come to a 
rapid boil, then simmer for approx. 
3 hours or until skin comes off 
easily. Take the tongue out. let 
cool for 10 minutes, remove skin 
and slice. Reserve all liquid!! 
Make a basic white sauce using 

2 tbsp. four, 1/4 teas. salt, lc. 
bouillon, and a dash of white 
cooking wine (if desired). Pour 
over tongue. Keep warm. Serve 
with mashed potatoes and peas and 
carrots. Out of the liquid make 
your favorite soup. Slice left 
over tongue in cubes and make 
more white sauce. Pour sauce over 
the cubes and you have ragout. 
Serve ragout in pastry shells 
(Pepperidge Farm out of your 
grocer's freezer!). 


Joanna de Bruin, Annandale, Va. 


BEEF MUSHROOM PLATTER (COLD) 


"Good picnic fare for concerts at Wolftrap 


2c. water 

dash of salt 

few drops lemon juice 

1 large onion, sliced in thin rings 

15 large fresh mushrooms, sliced 
lengthwise 

1 1/2 lb. cold, cooked roast beef, 
sliced thin 

1/2 c. red wine vinegar 

2 teas. dijon-style mustard 

1/4 teas. each marjoram, chervil 

1/4 teas. pepper, ground 

1/2 teas. salt 

1 c. salad oil 

2 tbsp. chopped parsley 


EASY BERNAISE 


1 stick butter 

1/2 teas. lemon juice 
1/4 teas. cayenne pepper 
1/2 teas. parsley 

1/4 teas. taragon 

2 egg whites 

3 tbsp. heavy cream 

1/4 teas. onion salt 


Serves: 4-6 
or good for cocktail buffets." 


In saucepan, combine water, salt, 
and lemon juice. Bring to boil and 
drop onion rings in - remove 
immediately and drain on paper 
towel. Arrange meat, onion, and 
mushrooms in 13x9x2 inch dish. 
Stir together vinegar, mustard, 
herbs, salt and pepper. Blend in 
oil and pour over meat and vege- 
tables. Cover and chill several 
hours or overnight in refrigerator, 
basting occasionally with marinade. 
Before serving, remove meat and 
vegetables from marinade and 
arrange on platter. Sprinkle with 
parsley. Serve with small sliced 
rye or pumpernickle bread. 


Rita M. Hopkins, Fairfax, Va. 


Serves: 4 


Melt butter in saucepan, add lemon 
juice, cayenne pepper, parsley and 
taragon. Simmer together. Blend 
egg whites and cream. Add hot 
mixture plus onion salt, whip and 
put in refrigerator to chill. 
After cooling you may want to 
adjust seasonings with more 
cayenne. 


Jack Trimpin, Manassas, Va. 
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BRISKET OF BEEF 


Brisket 

Paprika 

Onion salt 

Garlic salt 

4 cubes beef bouillon 


CREOLE JAMBALAYA 


2 small onions, minced 

1 clove garlic, minced 

1 1b. lean pork, cut fine 

12 links sausage, cut in thirds 
lc. ham 

1/4 tsp. thyme 

2 tbsp. parsley 

1/4 tsp. cloves 

3 1/2 c. bouillon 

11/2 c. raw rice (not instant) 


HAM SANDWICH WITH SAUCE 


2 tbsp. poppy seeds (optional) 
2 tbsp. prepared mustard 

1/4 ce. grated onion 

1 stick of butter 

sliced ham 

sliced Swiss cheese 


Place brisket in roaster, fat side 
down. Sprinkle with paprika, onion 
and garlic salt. Leave roaster 
uncovered and brown each side 30 
mins. at 400°. When turning 
brisket to brown the other side, 
sprinkle with seasonings. Dissolve 
4 bouillon in 4 c. water. Pour 
over meat, cover and turn oven back 
to 325° for 3 hours. Baste 
frequently. 


Wendy Warren, Middleburg, Va. 


Brown meat, onions, and garlic-- 
add seasonings and bouillon. Mix 
well and when mixture boils, stir 
in rice. Let simmer covered, over 
low heat for 40-45 minutes or until 
rice is tender and most of liquid 
has been absorbed. Season to 
taste. Great for large groups. 
Make each batch separately. 


Sara Beckwith, Santa Ana, Calif. 


Heat ingredients in saucepan. In 
bun, lay slice of ham. On top, 
put Swiss cheese; then cover with 
sauce. Wrap in foil. Heat in 
oven 20 minutes. Serves 12. 


Joy Kramer, Fairfax, Va. 
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BENIHANA OF TOKYO MAGIC MUSTARD SAUCE 


1 tbsp. toasted sesame seeds 
(crushed) 

3 tbsp. dry mustard 

2 tbsp. hot water 

3 tbsp. heavy cream (whipped) 

3/4 c. soy sauce 

1/4 clove garlic (crushed) 

Pinch of monosodium glutamate 


BENIHANA OF TOKYO GINGER SAUCE 


1/2 c. soy sauce 

1/4 c. vinegar 

1 small sliced onion 

1 small piece of fresh ginger 
root (if fresh ginger is 
not available, substitute 
1/8 teas. powdered ginger) 

pinch of monosodium glutamate 


STEAK BENTHANA 


6 ozs. boneless sirloin steak 

1 tbsp. peanut oil 

2 large fresh mushrooms, 
sliced vertically 

1/4 c. white rice, boiled 

Monosodium glutamate 

Salt and pepper 


Place sesame seeds in flat pan in 
oven to toast. Mix mustard and 
water in a small mixing bowl until 
it forms a paste. Place in 
blender with sesame seeds, soy 
sauce, garlic and monosodium 
glutamate. Blend at high speed of 
blender for about 1 minute. Remove 
and stir in whipped cream. 


. Benihana of Tokyo, Inc. 


Serves: 6 


Place all ingredients in an 
electric blender and set at high 
speed. Mix for two minutes or 
until ginger and onions are 
finely chopped. 


Benihana of Tokyo, Inc. 


Serves: l1 


Heat griddle to 350° and pour on 
oil to coat surface. Sear steak 
on both sides. Transfer pieces to 
the grill along with the mushrooms 
slices. Turn meat pieces until 
done to preference. Season with 
monosodium glutamate, salt and 
pepper to taste. Serve with 
boiled rice and Benihana of Tokyo 
Magic Mustard Sauce. 


Benihana of Tokyo, Inc. 
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SHRIMP BENIHANA 


4-5 large shrimp, peeled, 
cleaned and deveined 

2 tbsp. soybean oil 

salt 

Monosodium glutamate 

1 teas. butter 

1 teas. heavy cream 

1 tbsp. fresh or dried parsley 

Juice from 1/2 lemon 


CHICKEN BENIHANA 


1 deboned chicken breast 
Soybean oil 

Salt and pepper 

Fresh lemon juice 

1 tbsp. sesame seeds 


Serves: 1 


Heat griddle to approximately 350°. 
Sprinkle shrimp with salt and 
monosodium glutamate to taste. Oil 
griddle with soybean oil. Place 
shrimp on griddle and saute about 

3 min. on each side. Remove from 
griddle. Cut into bite-size pieces 
and dot with mixture made from 
butter and heavy cream. Sprinkle 
with parsley and return to griddle. 
Cook 1-2 mins. longer. Squeeze 
juice from half a lemon over the 
shrimp. Remove from griddle. 

Serve with Benihana of Tokyo Ginger 
Sauce. 


Benihana of Tokyo, Inc. 


Serves: 1 


Oil a hot griddle or fry pan with 
soybean oil (just to coat surface). 
Cut chicken breast into bite-size 
pieces and place on hot griddle. 
Season to taste with salt and 
pepper. Cook until chicken looks 
done. Add small amount of fresh 
lemon and sesame seeds. Cook a 

few min. more. Serve with Benihana 
of Tokyo Magic Mustard Sauce. 


Benihana of Tokyo, Inc. 


DID YOU KNOW? 


You do not stuff poultry or other meats before freezing. 


You mustn't throw away extra or left-over stuffing because--- 
If you have extra stuffing, form it into balls and place in a 
greased muffin tin. Cook with the bird until brown. A great 


left-over! 


Left-over cooked stuffing is fantastic as a stuffing for large 


mushroom caps. 


A 3 1/2 1b. chicken will yield 3 cups of diced cooked chicken. Two 
whole chicken breasts (10 oz. each) will yield 11/2 to 2 cups 
cooked chicken or 12 thin slices of white meat. Slice while 
well chilled. 


You allow 1 1b. of chicken per person. 
If you soak fresh or frozen chicken (to defrost) in cold, heavily 


salted water, it will be pure white as the salt draws out the 


blood. 
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WYE ISLAND BAKED GOOSE 


Goose 

2 cans consomme 

2 cans water 

Salt and pepper 

1 can cooking sherry 


TURKEY DRESSING 


1/2 loaf (reg. size) bread (white) 
1/2 1b. pork sausage meat (mild) 

2 raw eggs 

4 pieces celery 

1 small onion cut fine 


Place goose on rack in open 
roaster. Open 2 cans clear 
consomme, pour over goose. 
Add 2 cans water and one can 
sherry. Pour over goose 
after it has been salt and 
peppered. Place breast side 
down on rack. Bake at 350° 
for 2 1/2 hours or until 
tender. Baste every 15 min. 
If you cannot baste that often 
cover roasting pan. 


"Both my husband and son love 
to hunt so I had to learn to 
cook game of all kinds." 


Mrs. Carl Albert, Washington, 
D.G. 
Wife of Representative (Okla.) 


Serves: 8-10 (for a 10 1b. 
bird) 


Put bread in bowl after wetting 
with water and squeezing water 
out. Add sausage meat, raw 
eggs, celery which has been 
chopped fine. Add onion cut 
fine. Mix together. Stuff 
turkey. If you have a larger 
turkey, use more bread and 
Sausage meat. 


Mrs. Gerald M. Carter, Jr. 
McLean, Va. 


SWEET AND SOUR CHICKEN 


1c. apricot preserves 

1 (8 oz.) bottle Russian salad 
dressing 

1 envelope onion soup mix 

6 chicken breasts (I bone mine) 


MAG'S CHICKEN SPECIAL 


6 chicken breasts 

1 stick margarine 

1/4 teas. basil 

1/4 teas. rosemary 

1/2 c. chopped onions 

1 small can mushrooms (3 oz.) 

1/2 c. slivered almonds 

1/4 c. cooking sherry 

juice of 1/2 lemon 

1 can cream of mushroom soup 
(10 3/4 oz.) 

salt, pepper, paprika 


Combine preserves, dressing 

and onion soup mix in sauce pan 
and simmer for five minutes, 
stirring occasionally. Arrange 
chicken in lightly greased 
13x9x2" pan. Pour sauce over 
chicken. Cover and refrigerate 
overnight. Do not drain! Bake 
uncovered at 350° for 1 1/2 
hours or until tender. 


Mrs. Herbert Harris 
Wife of Representative (Va.) 


Serves: 6 


Sprinkle salt, pepper, and 
paprika on chicken breasts to 
your own taste and place chicken 
in a baking dish. Melt margarine 
in skillet and add remaining 
ingredients. Pour sauce over 
chicken breasts and cook 1 1/2 
hours at 350° F. Serve chicken 
with sauce on rice. 


Winnie Peele, Leesburg, Va. 


CHICKEN CHANCELLOR 


1 large stewing hen or 
2 3-lb. fryers 
1 onion 
1 bud garlic 
1 bay leaf 
2 stalks celery with leaves 
1 teas. pepper corns 
parsley 


2 
1 
1 
8 


cans mushroom stems and pieces 
large can tomatoes 

green pepper 

oz. shell macaroni 


grated cheddar cheese (mild) 


iL 


8 


can ripe olives 


SUPREME CHICKEN BREASTS AND HAM 


chicken breasts 


16 slices cured ham, approx. size 


1 


of chicken breasts 
pint sour cream 


1/4 c. lemon juice 


4 
4 
4 
2 
4 


teas. Worcestershire 
cloves garlic, crushed 
teas. celery salt 
teas. paprika 

teas. salt 


1/2 teas. pepper 


Z 


cups dry bread crumbs 


1/2 c. butter 
1/4 c. Crisco 
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Serves 6 to 8 


Stew chicken with next six 
ingredients plus salt. Remove 
meat from bones in large chunks, 
strain broth. In large kettle 
place broth, tomatoes, and 
sliced green pepper. Add shell 
macaroni, and cook until tender. 
Add mushrooms and pitted ripe 
olives and chicken pieces. 

Place mixture in buttered 
casserole and heat in 350° 

oven til bubbly. Last 10 
minutes, add grated cheddar 
until melted. 


Mrs. William H. Rehnquist, 
McLean, Va. 

Wife of Assoc. Justice Supreme 
Court 


Serves: 8 (16 pieces) 
Bone chicken breasts, remove skin 
and divide in two pieces. Lay 
each piece on a slice of ham. 
Breasts may be pounded to make | 
them fit the ham slices. Lay 
these one at a time in a mixture 
of sour cream, lemon juice, 
Worcestershire, garlic, celery 
salt, paprika, salt, and pepper.* 
When they are well coated, dip 
them in bread crumbs and lay on 
cookie sheet, in single layer. 
Melt butter and shortening and 
drip over each piece. Bake at 
350° for 1 hour. Garnish with 
slice of lime and watercress 

or parsley. 


*May be refrigerated at this 
step, and finished the next day. 


Mrs. J. F. Abel, Arlington, Va. 


Ee: 


CHICKEN ZETA 


1 jar Russian dressing 

1 pkg. of Lipton's onion soup mix 
1 (7 - 8 oz.) apricot jam 

1/2 c. red wine 

1/2 c. slivered almonds (optional) 
1/2 c. raisins 

chicken pieces 


CHICKEN TUNA BAKE 


1 7 oz. pkg. cut spaghetti 

1c. chopped onion 

1/2 c. chopped green pepper 

6 tbsp. fat 

1/4 c. enriched flour 

2 1/2) oe milk 

2 10 1/2 or 11 oz. cans cream of 
chicken soup 

1/2 c. chopped pimiento 

2 61/2 or 7 oz. cans tuna fish, 
flaked 

slivered almonds, blanched 


Serves: 8 to 10 

Wash the desired number of 
chicken pieces (breast/legs). 
Place in a Dutch oven and salt. 
Pour over half of the Zeta 
mixture and reserve half, 
heating on top of stove. Bake 
covered about 1 hour to 1 1/2 
hours at 350 degrees. Lift 

out of broth, arrange on platter 
with parsley. Pour hot 
remaining mixture over chicken, 
and remainder in sauce boat. 
Serve with herb rice. 


Virginia H. Knauer, 
Special Ass't. to the President 
Washington, D.C. 


Serves: 8-10 


Cook the spaghetti until 

tender in boiling salted water 
(2 teas. salt per qt. of 
water); drain. Cook the 
chopped onion and green pepper 
in hot fat until tender. Blend 
in the flour. Slowly add the 
milk and cook over low heat 
until thick, stirring constantly. 
Stir in the cream of chicken 
soup, the chopped pimientos, 
and flaked tuna. Pour into 
greased 3 qt. casserole. 
Garnish with blanched almonds 
and flowers made of pimiento 
strips cut to resemble petals. 
Bake at 350° for 35 minutes. 
Before serving, put a sprig of 
parsley in center of each 
flower. 


Mildred W. Printz, 
McLean, Va. 


CHEROKEE CHICKEN 


tle c. vegetable oil 
2 tbsp. butter or margarine 

1 frying chicken (about 3 lbs.), 
disjointed 

green pepper minced 

garlic clove minced 

tbsp. minced onion 

tbsp. sweet vermouth 

can (8 oz.) whole cranberry 
sauce 

salt and pepper to taste 


BENMN BR 


cog AU VIN 


1 cut up chicken 

1/2 1b. sliced mushrooms 
1/2 bottle white wine 
1/2 large onion sliced 
pinch rosemary 

1 clove garlic 

salt and pepper to taste 


GRAND VIZIER CHICKEN 


1 can cream of mushroom soup 
(undiluted) 

1 cut up frying chicken 

1/2 c. grated cheese 

1/2 teas. ginger 

1/2 c. dry white wine 

2 teas. freeze dried coffee 

salt and pepper 


LEZ 


Serves: 4-6 ’ 

Heat oil and butter in a 12 

inch skillet. Add chicken; 

cook until golden brown on 

all sides. Pour off all but 

2 tbsp. fat. Add green pepper, 
garlic, and onions. Cook until 
soft. Add vermouth, cranberries, 
salt and pepper. Cover; simmer 
25 minutes. 


Dorothy McDiarmid, 
Vienna, Va. 
Virginia House of Delegates 


Serves: 4 


Saute garlic clove in oil 
until browned, remove. Saute 
chicken pieces until browned, 
remove oil. Add mushrooms, 
onions, seasonings and wine. 
Simmer 1 hour. Add more wine 
if it cooks away. 


Joyce Tinder, Fairfax, Va. 


Serves: 4 


Salt and pepper chicken to 
taste. Sprinkle ginger over 
chicken. Saute in butter or 
margarine until brown. Place 
in shallow baking dish. In 
small pan combine remaining 
ingredients, heat to melt 
cheese and coffee and pour over 
browned chicken. Bake in 
325° oven for 1 hour. Serve 
with noodles or rice. 


Julie Z. Walker, Falls Church, 
Va. 


CHICKEN LIVERS 


4 bacon strips cut into quarters 
2 onions thinly sliced 

4 tbsp. soy sauce 

2 tbsp. sherry or sautern 

1 or 2 pks. chicken livers 


SUGARLAND GAME HENS 


Rock Cornish Game Hens 
lemons 

c. apples 

1/2 c. raisins 

tbsp. cinnamon 

tbsp. allspice 

1/2 c. butter 

1c. white wine (chablis) 


RKPrReR Sn & 


"Dish fit for a king" 
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Saute bacon, remove, set aside. 
Saute onions, add chicken livers, 
soy sauce and wine. Cook gently, 
add bacon. Serve over rice. 


"I learned to use soy sauce and 
wine when travelling in Japan. 
The results are delicious." 


Martha Pennino, Member 
Fairfax Bd. of Supervisors 
Centreville Dist, Vienna, Va. 


Pare and dice apples, add raisins 
and spices. Rub each chicken 
with 1/2 lemon then squeeze 
rest of juice into stuffing 
mixture. Rub each chicken with 
butter, coating well. Place 
remainder of butter into baking 
dish. Fill each chicken with 
apple/raisin stuffing. Bake in 
moderate oven (350°) for 45 
minutes, basting with butter. 
Fifteen minutes before service, 
pour white wine over chicken 
and baste with wine. Remove 
stuffing (if desired) when 
serving and discard. 


Patrick Close 
Sugarland, Va. 


CHICKEN WOK EAR 


6 chicken breast halves 

1/4 c. chicken stock 

1 tbsp. soy sauce 

2 tbsp. cornstarch 

2 tbsp. water 

1/4 c. peanut or safflower oil 

1 8 1/2 oz. can water chestnuts, 
drained 

6 scallions, chopped diagonally 

lc. snow peas or green peas 

1/4 c. diagonally sliced celery 

1/4 can whole toasted almonds 
(good from the jar, too) 


TURKEY TETTRAZINI 


3 tbsp. butter 

1 medium onion, chopped 

1 stalk celery, chopped 

2 c. cooked turkey, cut 
in strips 

6 oz. (1 1/2 c.) uncooked 
spaghetti 


1/4 teas. salt & pepper 

1 can Cream of Chicken soup 
2 1/2 c. turkey broth 

1c. sliced mushrooms 

1/2 c. Parmesan cheese 
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Serves: 6 


Remove skin from chicken, chop 
into bite-sized pieces (easiest 
when frozen). Set aside to 
thaw. Make a sauce of the 
stock, soy sauce, cornstarch, 
and water. Blend; set aside. 
Place dry wok over high heat 
for two minutes. Add oil to 
wok and heat for two minutes. 
Add chicken and stir fry until 
it turns white. Push up sides 
of wok. Add water chestnuts, 
celery, peas and scallions, 
stir fry about three minutes, 
push up sides. Pour sauce into 
center of wok, boil for two 
minutes, mix with chicken and 
vegetables. Add almonds just 
before serving. Serve over 
white rice. 


The Washington Star's Ear 
Washington, D.C. 


Melt butter in skillet, add 
onions and celery, cook clear. 
Arrange turkey over this, then 
add spaghetti. Mix salt, 
pepper, soup, and turkey broth. 
Pour over spaghetti. Place 
mushrooms on top. Sprinkle 
with cheese and paprika, if 
desired. Cover and cook over 
full flame until steam escapes. 
Turn immediately to simmer and 
cook 30 minutes. 


Mel H. Valkenburg, Fairfax, Va. 


SPICY CHICKEN 


1/2 c. dry vermouth 

2 1/2 teas. cinnamon 

1/3 c. honey 

2 tbsp. lime juice 

1 small clove of garlic, 
crushed well 

salt to taste 

3-3 1/2 1b. chicken, cut in 
serving pieces 


CHICKEN TETRAZZINI 


LES 


Serves: 4 


Mix together vermouth, cinnamon, 
honey, lime juice, garlic, and 
salt to form marinade. Pour 
over chicken pieces, turning 
pieces so that they are well 
coated. Let stand in the 
refrigerator for about 5 or 

6 hours, or overnight in the 
marinade. Remove and bring 

to room temperature. Broil 
chicken over charcoal, basting 
with the marinade. Broil about 
40 minutes, not too close to 
the coals. A little additional 
vermouth can be added to 
marinade if it becomes too 
thick while cooking. 


Marian Burros, 


Washington POST 
Washington, D.C. 


Serves: 6-8 


"I have also made this with left over turkey, with ham, and with tuna fish 


instead of chicken." 


2 c. cooked or baked chicken 
chopped 

1 1/2 c. cooked noodles 

1 1/2 c. celery 

2 tbsp. onions 

2 tbsp. green pepper 

3/4 c. tomato pulp 

1/2 c. grated sharp cheese 

1 tbsp. parsley 

salt and pepper to taste 

1 can mushroom soup 


Mix all ingredients together 
and put in 2 qt. casserole. 
Sprinkle top with bread 

crumbs or crushed potato chips 
and dried parsley. Bake at 
325° for about 45 minutes, 
until it bubbles through well. 


Mrs. Oliver W. Holmes, Jr. 
Falls Church, Va. 
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CHICKEN WITH CASHEW NUTS 


about 1 1b. of chicken breast 
1 tbsp. corn starch 

1 egg white, unbeaten 

few drops cooking oil 

little water 


cooking oil for deep 
frying 


1 tbsp. soy sauce 

1 tbsp. brown bean sauce 
1 tbsp. cooking sherry 

1 teas. sugar 

12-14 cashew nuts whole 


1 tbsp. cooking oil 


CHICKEN WESTPORT 


6-8 chicken breasts boned 
salt white pepper 

dots of butter 

6 tbsp. butter 

6 tbsp. flour 

1 1/2 teas. paprika 

1/4 teas. salt 

2 c. chicken bouillon 
1c. sour cream 

3/4 c. dry white wine 


Serves: 2 


Cut chicken into small squares, 
diced style. Mix ingredients 
together in small bowl. Add 
chicken; marinate. Pour oil 
into a warm deep frying pan. 
Let oil warm for 2 minutes. 
Drop chicken a piece at a 

time, into the warm oil and 
cook 2 to 3 minutes. Take the 
chicken out and drain well. 
Mix ingredients together in 
small bowl. Have ready to 

use. Using another warmed 
frying pan; add the oil and 
the mixed ingredients. Add 
the chicken and nuts; fry for 
about 2 minutes, stirring 
constantly. Serve immediately. 


Imperial Garden 
Tysons Corner Center 
McLean, Va. 


Serves: 6-8 


Wipe the chicken breasts, 

salt lightly, sprinkle with 
the white pepper. Dot with 
butter and broil until golden. 
Place in a buttered casserole. 
Cook the butter, flour, 
paprika and salt in the top 
of a double boiler until thick. 
Remove from the heat, and add 
the sour cream, bouillon, and 
wine. Pour over the chicken. 
Cover the casserole, and bake 
at 300° for 1 hour. Serve 
over rice. May be assembled 
and cooked the day before and 
heated slowly just before 
serving. 


Mrs. John J. Ross III (Marie), 
Alexandria, Va. 


APRICOT BARBECUED CHICKEN 


2 large frying chickens 

1 large bottle creamy French 
dressing 

garlic powder 

1 large can apricot halves 


EASY CHICKEN DIVAN 


2 10 oz. frozen broccoli 

2 c. sliced chicken, or 3 
chicken breasts, cooked 
and boned 

2 cans condensed cream of 
chicken soup 

1 c. mayonnaise or salad dressing 

1 teas. lemon juice 

1/2 teas. curry powder 

1/2 c. shredded sharp cheese 

1/2 c. soft bread crumbs 

1 tbsp. melted margarine 
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Serves: 8 


Place frying chicken pieces in 
large container. Sprinkle 
generously with garlic powder. 
Pour French dressing over the 
chicken being sure to cover all 
pieces. Marinate at least two 
hours before cooking. Remove 
chicken from marinade (no need 
to drain the pieces). Place on 
barbecue grill. Baste chicken 
generously with the juice of 
the canned apricots. Turn every 
15 minutes, basting with the 
juice each time. Total cooking 
time is 1 to 1 1/2 hours, 
depending on the size of the 
chicken pieces. Chicken may 
also be cooked in the oven at 
350° turning and basting every 
15 minutes the same as on the 
grill. After meat is done, 
remove and keep warm. Place 
apricot halves cut side down 

on the grill and brown. Turn 
and brown other side and serve 
with the chicken in lieu of 

a vegetable, if desired or 
simply as an accompaniment 

with the dinner. 


Mrs. John E. Elmore 
Alexandria, Va. 


Serves: 6-8 


Cook broccoli in boiling salted 
water until tender. Drain; 
arrange in greased 11 1/2 x 
71/2 x 11/2 pan. Place 
chickon on top. Combine soup, 
mayonnaise, lemon juice, and 
curry powder. Pour over 
chicken. Sprinkle with cheese. 
Combine bread crumbs and butter. 
Sprinkle over all. Bake at 
350° for 25-30 minutes. 


Jeannette M. Garber, 
Woodbridge, Va. 


CHICKEN LOMBARD 


4 slices bacon 

4 breasts of chicken deboned 
bread crumbs and flour 
catsup, soy sauce, 

1 tbsp. sugar 

water (about 1 c.) 

2 slices medium onion 


2 slices green pepper 
1 small bowl of half & half 
for dipping chicken 
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Serves: 4 


Dip salted chicken breasts in 
half & half, then into bread 
crumbs and flour mixture. 

Cover well but not too thick. 
Transfer each piece into a good 
heavy baking dish with top. 
Butter the baking dish. 
Continue until all pieces are 
coated and in baking dish. 

Mix together 1/4 c. tomato 
catsup, 2 tbsp. soy sauce, 

1 tbsp. sugar. Fill remainder 
of cup with water. Marinate 
undersides and tops of chicken 
with mixture. Dot with small 
balls of butter. Take one 
medium sized onion, slice in 
half. Place at sides of baking 
dish. Take 2 slices of green 
pepper and place at sides of 
baking dish. Place 4 slices of 
bacon (slightly cooked) on top. 
Cover tightly. Cook in 350° 
oven for 1 hour. Cook last 
hour at 325°. Remove onion 
and green pepper 1/2 hour 
before chicken is finished 
cooking. Also remove bacon 

to an open, flat separate dish 
for crisping or cook several 
pieces more separately. 


I sometimes add wine in place 
of water--it improves the 


taste. 


Kathy George, Vienna, Va. 


"VERY FLAVORFUL CHICKEN DIVAN" 


Serves: 4 to 6 


"Recipe can be doubled or tripled very well for 2 or 3 large dishes of 


divan for dinner parties, etc." 


1 large bunch fresh broccoli 
1/4 c. butter 

6 tbsp. all purpose flour 

2 - 2 1/2 c. chicken broth 
1/2 c. whipping cream 

3 tbsp. dry white wine 

Whole chicken 

1/4 grated Parmesan cheese 
some chopped onion and celery 


CHICKEN AND WILD RICE 


1 box wild rice 

1 can cream of mushroom soup 
1 envelope dried onion soup 
1c. white wine 

8 boned chicken breasts 


Cook whole chicken slowly in 
enough water to make almost 3 
cups of stock; flavor water with 
salt, coarsely ground fresh 
pepper, onion celery 3 - 4 
hours to yield flavorful, 
delicious, home-made stock. 

Let chicken cool, debone it with 
pieces as large as possible; 
save stock for sauce; set 
chicken aside. Cook and drain 
broccoli. Place crosswise in 
buttered baking dish. Melt 
butter, blend in flour with 1/2 
teas. salt, dash pepper. Add 
chicken stock (2-2 1/2 c.); 
stir until mixture thickens and 
bubbles. Then add cream and 
wine to mixture. Pour 1/2 
amount of sauce over the 
broccoli in pan; place pieces 
of chicken on top of broccoli. 
Pour 1/2 cheese in remaining 
sauce and stir it in. Pour over 
chicken and broccoli. Sprinkle 
remaining cheese over top of 
dish. Bake at 350° for 20 
minutes or until dish is 
bubbling and thoroughly heated. 
Broil about 5 minutes under 
broiler just until sauce is 
golden, immediately before 
serving. 


Mrs. John M. Heuser, Fairfax, Va. 


Serves: 8 


Put wild rice on bottom of 
greased casserole dish. Put 
chicken breasts on top of that. 
Then sprinkle pkg. of onion 
soup on top of chicken and 
over that pour cream of 
mushroom soup and white wine. 
Bake 2 hours uncovered at 325°. 


Mrs. C. G. Crafton, 
Springfield, Va. 
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CHINESE STYLE FRIED CHICKEN 


1 frying chicken (about 2 1/2 lbs.) 
1 green onion 

3 slices ginger 

1/2 egg white 

1 tbsp. cornstarch 

1 tbsp. wine 

3 tbsp. soy sauce 

3 c. cooking oil 

2 teas. flavored peppercorn salt 


CHICKEN DIABLE 


Serves: 6 


Clean the chicken and cut in 
half, then cut each half into 
4 pieces. Marinate with green 
onion, ginger star anise, soy 
Sauce, wine, egg white, corn- 
starch for 20 minutes. Heat 
cooking oil in frying pan and 
drop chicken to deep fry for 

3 minutes. Remove chicken. 
Heat oil again until very hot, 
then fry once more til golden 
brown (about 1 minute). 

Remove chicken. Serve 
immediately with peppercorn 
salt. 


Mrs. Carl Solterer 
Arlington, Va. 


"For a delicious party dish, use chicken breasts only and serve over 
steamed rice tossed with chopped green onion and chopped walnuts. 


Garnish with parsley." 


1 chicken (about 3 lbs.) cut 
in serving size pieces 

4 tbsp. margarine or butter 

1/4 c. honey 

1/4 c. (scant) prepared mustard 

1 teas. salt 

2 teas. curry powder (less if 
desired) 


Wash chicken, pat dry, remove 
skin if desired. Melt butter 
in a shallow baking pan; stir 
in remaining ingredients and 
mix well. Roll chicken pieces 
in butter mixture to coat both 
sides. Arrange with meaty 
side up in a single layer in 
same pan. Bake in moderate 
oven (375°) for 1 hour or 
until chicken is tender and 
richly glazed. When doubling 
this recipe, increase oven 
temperature to prevent 
"stewing" of chicken. 


Gwen Carlin, Arlington, Va. 
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CHICKEN DELIGHT 


cut up chicken (about 3 lbs.) 

1 can mushroom soup 

1 can cream of celery soup 

1 can cream of chicken soup 
11/4 c. raw rice (Minute Rice) 
1/4 c. French dressing 

1/4 c. milk 

1/4 c. melted butter 

Parmesan cheese 


GOLDEN CHICKEN BREASTS 


4 large whole chicken breasts, 
boned, skinned 

1c. mayonnaise or cooked 
salad dressing 

2 teas. prepared mustard 

1 teas. Worcestershire sauce 

parsley 


CHICKEN SUPREME 


5 large pieces of chicken, 
cooked and diced 

1 can cream of chicken soup 

3 hard-boiled eggs, diced 

3/4 c. mayonnaise 

1c. celery 

1/2 c. almonds 

1 small bag crushed potato 
chips 


Serves: 4-6 


Combine all the soups, dressing 
and milk in deep bowl. Using 
tongs, dip chicken in the 
mixture and place in ungreased 
baking dish (any size dish that 
will fit your chicken pieces 
will do). With remaining soup 
mixture, stir in rice and pour 
all over coated chicken. 
Drizzle melted butter on top 
and sprinkle with Parmesan 
cheese. Bake at 350° for 2 
hours - 1 hour covered and 1 
hour uncovered. 


DEE-LISH! 


Rose Lewis, Vienna, Va. 


Serves: 4 


About 1 hour and ten minutes 
before serving, place chicken 
breasts, boned side down, in 
greased 15 1/2" x 10-1/2" x1" 
pan. Start heating oven to 
400°. In bowl combine 
mayonnaise, mustard, and 
Worcestershire, spread all 

of it over tops and sides of 
chicken breasts. Cover pan 
with foil. Bake breasts 45 
minutes; then remove foil and 
bake them 15 minutes longer, 
or until golden. Serve on 
heated platter, garnished 
with sprigs of parsley. 


Mrs. W. F. Raborn, McLean, Va. 


Serves: 8 


Add chicken to remaining 
ingredients, saving some 
potato chips for topping. 
Bake 15 minutes at 450°. 


Mrs. R. C. Wilson, 
Arlington, Va. 
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CHICKEN BREASTS ALMONDINE 


4 whole chicken breasts, split, 
boned and skinned 

1c. sauterne or white wine 

2 c. bread crumbs, finely grated 
4 tbsp. butter or margarine 

1 teas. salt 

1/2 teas. pepper 
Almonds, slivered 


Sauce: 


3 tbsp. butter 

3 tbsp. flour 

1/2 teas. salt 

2 c. chicken broth (canned or 
make stock by stewing 
breast bones) 


Serves: 8 


Marinate chicken breasts in 
sauterne for a few hours in 
refrigerator. Dip each piece 

in melted butter, salt, pepper 
and then coat both sides with 
bread crumbs. Form a neat 

roll and place in a shallow 
baking dish. Bake uncovered 

at 350° for 35 minutes. 

Lightly brown almonds in one 
teas. of butter. Remove chicken 
from oven and pour warm sauce 
over each piece, sprinkle with 
toasted almonds and bake for 

10 minutes longer. This can be 
made ahead and kept in refrigera- 
tor before baking. 


Melt butter over low heat; 

add flour and salt; stir until 
blended. Remove from heat. 
Gradually stir in chicken 
broth and return to heat. 
Cook, stirring constantly, 
until thickened and smooth. 


Mrs. Jack Watson 
Fairfax, Va. 
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CHICKEN LIVERS AND WALNUTS 


1 1/2 c. walnuts 

2 tbsp. butter or margarine 
1/2 c. soy sauce 

1/2 tbsp. dry sherry 

3 tbsp. brown sugar 

3 cloves garlic 

1 1/2 lbs. chicken livers 
1c. chicken broth 
1 
a! 
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tbsp. cornstarch 
tbsp. Worchestershire sauce 
lour seasoned with salt & pepper 
(salt may be omitted) 
3 tbsp. butter or margarine 
3 c. cooked rice 


"THE BEST'' COMPANY CHICKEN 


chicken breasts 

stick butter 

can cream of chicken soup 
c. sour cream 

teas. curry 

small pkg. slivered almonds 


BREE RO 


Serves: 6-8 


Saute walnuts in butter or 
margarine until golden. Drain 
on paper towels and set aside. 
Combine soy sauce, sherry, 
sugar, and garlic. Add 
washed and drained chicken 
livers to marinate for at 
least an hour. Overnight is 
better. To serve, strain 
marinade into saucepan. 
Combine a little marinade with 
cornstarch to make paste; 
return to pan with Worchester- 
shire sauce and chicken broth. 
Stir to blend. Cook until 
mixture thickens a little. 
Meanwhile dust chicken livers 
with seasoned flour. Saute 
livers in margarine just to 
brown. Interiors should be 
pink. Do not overcook. Add 
livers to sauce and heat 
thoroughly. The livers and 
mixture may now be placed in 
warm oven until serving time. 
Spoon into serving dish; top 
with walnuts and serve over 
rice. 


Nancy F. Queen, Fairfax, Va. 


Serves: 6 


Brown chicken breasts in melted 
butter (can be done in the oven 
at 400°). Mix together soup, 
sour cream, curry. Remove 
excess juices from pan. Pour 
sauce mixture over chicken 

and continue to bake until 
done. Frequently spoon sauce 
over chicken. Just before 
serving sprinkle almonds 

on top of chicken and return 

to oven only until almonds 

are barely browned. 


This is delicious when served 
with peach halves that have 
been filled with chutney and 
baked just until heated through. 


Mrs. Barbara B. Madison 
Falls Church, Va. 


CHICKEN AND LOBSTER IN MADETRA SAUCE 


2 c. or more of cooked chicken 
breasts sliced or cut in 
pieces. Left over turkey or 
roast chicken can be used 


2 c. cooked King crab, shrimp 
or lobster (I sometimes omit 
this) 


Madeira Sauce: 


1/2 c. butter 

2 tbsp. finely chopped onion 

1/2 c. flour 

1/8 teas. thyme 

1/8 teas. rosemary 

1 small bay leaf 

1 or 2 garlic cloves minced 

1 tbsp. tomato puree or catsup 

3 c. hot brown stock or 
cconsomme 

1 tbsp. orange juice 

1 tbsp. sugar 

1/4 to 1/2 c. Madeira wine 


CURRY SAUCE WITH LEFT-OVER CHICKEN 


OR TURKEY 


1 small onion chopped 

1/2 small green pepper, chopped 
1 small can mushroom pieces 

1 can cream of mushroom soup 
1/2 soup can milk 

salt and pepper to taste 

1 teas. curry powder 

celery flakes 

1c. small pieces of chicken 


Serves: 6-8 


Melt the butter in a skillet 
and get to foamy stage. Add 
chopped onion, and if you like 
some chopped celery. Saute for 
about 3 minutes. Add flour and 
stir until flour browns and 
cooks - about 5 minutes or less. 
Add spices and tomato, cook 
briefly, stirring. Heat brown 
stock and add to mixture. 

Bring to a boil then turn heat 
low. Simmer for an hour, very 
slowly. Add more broth if it 
gets too thick. Place orange 
juice and sugar in another pan 
and cook until a light caramel 
color. Add wine and simmer 
until sugar is dissolved. Add 
orange and wine mixture to 
brown sauce and cook five 
minutes longer. Thirty minutes 
before serving combine sauce and 
meat, heat together to blend 
flavors. Serve with parsley 
rice, saffron rice, or rice 
of your choice. 


The sauce may be done well in 
advance, even frozen. Chicken 
breasts can also be cooked 

a day ahead of time. 


Gwen Carlin, Arlington, Va. 


Saute first three ingredients 
in butter. Then add remaining 
ingredients heating all well. 
Add 1 cup or more small pieces 
of cooked chicken or turkey. 
Heat thoroughly and serve 

over rice or hot chow mein 
noodles. 


Mrs. Thomas M. Brown, 
Oakton, Va. 
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CHICKEN MARENGO 


2 frying chickens cut into 
serving pieces 

2 tbsp. butter 

3 tbsp. olive oil 

salt and pepper 

1/8 teas. nutmeg 

2 tbsp. flour 

1/2 c. white wine 

1 1/2 c. meat broth, heated 
(bouillon is fine) 

1 fresh tomato - chopped 

juice of 1 lemon 


CHICKEN ROYALE 


3 whole chicken breasts (about 
ZudfeiIpse) 

1 small onion, chopped 

1 teas. celery salt 

1/8 teas. pepper 

1 1/3 cups minute rice 

1 can cream of mushroom soup 

L/2 ce» ‘tik 

1/4 c. mayonnaise 

1/4 teas. Worcestershire sauce 

1/4 c. grated parmesan cheese 
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Serves: 6 


Fry chicken slowly in heated 
butter and oil until lightly 
browned. Sprinkle with 
seasonings and nutmeg then 
flour. Continue to fry until 
golden. Add wine and broth - 
cover closely and simmer 5 to 
10 minutes. Add lemon juice 
and serve. This is very good 
served over rice. 


Mrs. Nannette M. Jacoby, 
Vienna, Va. 


Serves: 6 


Combine chicken, 1 c. water, 
onion, celery salt, and pepper 
in large saucepan. Cover and 
simmer 20 min., just until 
chicken is tender. Remove 
chicken, saving broth. Remove 
skin and bones and tear meat 
into pieces. Cook rice in 
same pan, following label 
directions, using broth (and 
water if needed). Heat soup 
and milk. Remove from heat. 
Blend in mayonnaise and 
Worcestershire sauce. Spread 
cooked rice in shallow baking 
dish. Top with chicken pieces. 
Pour hot soup-sauce over. 
Sprinkle with cheese. Heat 

in 350 degree oven about 30 
minutes. 


Margaret B. Goodpasture, 
Arlington, Va. 


TURKEY-PIMIENTO CASSEROLE 


1 large bunch fresh broccoli, or 

2 10 oz. boxes frozen broccoli 
6-8 slices cooked turkey (breast) 
1/2 c. melted butter or margarine 
1 can cream of chicken soup 
1c. sour cream 


1 7 oz. jar or can of whole 
drained pimientos 
3/4 c. grated Swiss cheese 
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CHICKEN CORN CASSEROLE 


1/4 c. margarine 

1/26. flour 

2 1/2 c. chicken broth 

1/2 teas. salt 

1/8 teas. pepper 

1 tbsp. grated onion 

1 tbsp. chopped pimientos 
2 c. cooked diced chicken 
1 3/4 c. whole kernel corn 
1/2 c. grated American cheese 
buttered bread crumbs 


Serves: 6 


Cook broccoli in salted water. 
Arrange broccoli in a single 
layer in a shallow baking 

dish 8 x 12/x 2. in. Place 
turkey slices on top of 
broccoli and pour melted 
butter over both turkey and 
broccoli. Blend undiluted 
soup and sour cream and spoon 
over contents of dish. Place 
the whole pimientos on top of 
sauce. Sprinkle casserole with 
grated cheese. Bake in a 400° 
oven for 25 minutes or until 
cheese melts and sauce bubbles. 


Mrs. D. J. Michaels, 
Springfield, Va. 


Serves: 6 


Melt margarine, mix in flour, 

and gradually stir in chicken 
broth. Cook until thickened. 

Add the other ingredients except 
bread crumbs. Put into 1 3/4 qt. 
casserole, top with bread crumbs. 
Bake 30-40 minutes at 350°. 

This can be made well ahead 

and refrigerated or frozen. 


Mrs. Jones D. Jasper, 
Fairfax Station, Va. 


CHICKEN ON THE NEST 


1 chicken or 3 chicken breasts 
1 can cream of chicken soup 

4 hard boiled eggs 

1/2 c. mayonnaise 

1/2 c. almonds 

1 can chow mein noodles 
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MUSHROOM ONION SOUP CHICKEN 


4 chicken breasts 

1c. uncooked rice 

3 chicken boullion cubes 
mixed in 3 c. water 

1 can cream of mushroom soup 

1/2 pkg. dry onion soup mix 
(Lipton's) 


CURRIED CHICKEN SALAD 


c. cooked chicken 
c. diced celery 
c. pineapple chunks 
seedless grapes, halved 
c. water chestnuts, sliced 
c. slivered almonds 
tbsp. lemon juice 

c. mayonnaise 
1/4 teas. curry 
1 teas. soy sauce 
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Serves: 6-8 


Cook chicken, chop in 1/2 inch 
chunks. Chop hard boiled eggs 
into chicken. Add almonds. 
Mix cream of chicken soup and 
mayonnaise. Mix into above 
mixture. Put mixture in qt. 
casserole. Bake in preheated 
325° oven for 45 minutes or 
bubbling hot. Serve on noodles. 
Note: This is a good make- 
ahead dish or good to take to 
a friend as a gift with a note 
attached about heating. 


Bettie James, Hamilton, Va. 


Serves: 4 


Butter the bottom of pan. 
Spread rice in bottom. Pour 
boullion over the rice. Add 
chicken breasts. Sprinkle the 
dry soup mix over the chicken. 
Pour mushroom soup over the 
chicken pieces. Bake at 350° 
for 1 1/2 hours. 


Mrs. Doris Ballenger, Vienna, Va. 


Serves: 8 
Mix first 5 ingredients. 
Mix last 4 ingredients. 


Combine. Just before serving, 
add the slivered almonds. 


Meriam M. Schmieg, 
Annandale, Va. 
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CHICKEN TARRAGON 


6 chicken breasts 

salt to taste 

4 tbsp. butter 

2 tbsp. dried Tarragon 

2 tbsp. finely chopped onion 
1/2 c. dry white wine 

3/4 c. milk 

3 tbsp. flour 


CHICKEN STEW 


1 chicken 

1/2 teas. pepper 

teas. salt 

bay leaf 

c. chopped celery tops 

small onions 

carrots cut up 

box frozen large limas 

16 ox. can corn (fresh is 
better) 


PRR OREN 


Serves: 6 


Sprinkle chicken with salt. 
Melt butter and saute breasts 
until brown. Sprinkle tarragon 
and onion on chicken. Cover and 
cook for 15 minutes. Uncover, 
add wine, recover and cook 15 
minutes more. Transfer chicken 
to warm platter. In saucepan, 
add milk and flour and cook 5 
minutes to make sauce. Place 
chicken back in pan. Reheat 
for awhile and serve. 


Patricia Irwin, 
Haymarket, Va. 


Serves: 4-6 


Cook chicken in 4 c. water. 
Add next four ingredients. 
Simmer 2 1/2 hours or until 
chicken is tender. Remove 
chicken from bones and return 
to liquid. Add carrots and 
onions; simmer 20 minutes. 
Add limas and corn; simmer 

20 minutes. 


Dumplings are delicious with 
this. I use the recipe on 
the back of the Bisquick box. 


Polly K. McGinn, 
Manassas, Va. 


CHICKEN SPAGHETTI 


4 or 5 1b. hen or two fryers 
(whichever you prefer, or 
buy chicken by the piece) 

1 1b. pkg. spaghetti 

11/2 or 2 lbs. Velveeta cheese 

Spaghetti sauce 


Spaghetti sauce: 


1c. onions, medium chopped 
1 whole stalk celery chopped 
1 #2 can tomatoes 
1 can tomato soup 


CHERRY CHICKEN 


2 to 2 1/2 1b. broiler/fryer, cut up 
2 to 3 tbsp. cooking oil 

1 2l-oz. can cherry pie filling 

1/2 c. dry white wine 

1/2 c. orange juice 

1/4 c. packed brown sugar 

1/2 teas. salt 

1/4 teas. ground allspice 

1/4 teas. ground cloves 

1/4 teas. ground nutmeg 
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Serves: approx. 20 

Cook chicken until tender in 
water with salt, pepper, and 
1 teas. thyme. When cool, 
remove from bones and cut in 
1 inch pieces. Save broth to 
cook spaghetti in. This may 
be done a day or two ahead. 


Cook spaghetti in boiling 
chicken broth, do not drain, 
add sauce and chicken to 
spaghetti and cook. Add 
cheese just before serving 
and cook until thoroughly 
melted and blended. 


This recipe can be prepared 1 
or 2 days before serving and 
kept in refrigerator. Or it 
can be frozen very nicely. 


Barbara W. Butler, Vienna, Va. 


Serves: 4 to 5 

In skillet, brown chicken in 
hot oil ten minutes on each 
side. Season with salt and 
pepper. Drain off excess oil. 
Combine pie filling, wine, 
orange juice, brown sugar 

and spices--pour over browned 
chicken. Cover--simmer 20 to 
25 minutes or until chicken 
is tender. 


Mrs. Chester L. Rogers 
Arlington, Va. 


POULET A LA KISMIS 


1 large frying chicken (or 
equivalent pieces) 

1 tbsp. flour 

3/4 teas. salt 

1/2 teas. paprika 

2 or 3 tbsp. cooking oil 

*1/3 c. chicken broth 

*2 tbsp. vinegar (wine vinegar) 

*1 1l-oz. can mandarin oranges 

*1 4-oz. bottle marachino 
cherries 

*1 tbsp. cornstarch 

*1 tbsp. cold water 

*1/2 c. seedless grapes 


*double these for lots of sauce 


BAKED BIRD IN BEER 


3 whole chicken breasts split 
in half 

4 - 5 tbsp. flour 

salt and pepper 

oil 

2 cans cream of chicken soup 

3 tbsp. soy sauce 

1 can mushrooms (drained) 

1/2 can beer 

slivered almonds 


EASY BUT GOOD CHICKEN 


4 large whole chicken breasts, 
cut in half and boned 

1 pt. sour cream 

2 cans condensed cream of mushroom 
soup 

1c. sauterne 

paprika 
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Serves: 4 to 5 

Have chicken cut for frying. 
Rinse, dry, and toss pieces with 
flour mixed with salt and paprika. 
Brown chicken in oil over moderate 
heat. Add broth, vinegar, syrups 
from oranges and cherries, cover 
and cook slowly for 25 to 30 min. 
Stir in cornstarch mixed with 
water. Add raisins and cook 
until liquid thickens, about 

5 min. Add cherries and orange 
segments, pour over chicken and 
serve hot. 


Linda Brickley 
Woodbridge, Va. 


Serves: 6 


Cover chicken with flour, salt, 
and pepper. Brown lightly in 

oil on both sides. Place 

browned chicken breast in dutch 
oven or casserole. Mix together 
soup, soy sauce, mushrooms, and 
beer. Pour over chicken. Bake 

in a preheated oven 350° uncovered 
for 60 minutes. When ready to 
serve sprinkle almonds on top. 


Barbara Hershey, Vienna, Va. 


Serves: 6-8 


Place chicken breasts in 
shallow baking dish. Combine 
soup, sour cream and wine. 
Pour over chicken. Sprinkle 
generously with paprika. 

Bake at 350° for 1 1/2 hours. 


Mrs. Raymond J. Braitsch, 
Arlington, Va. 


SUMPTUOUS CHICKEN CASSEROLE 


2 broilers/fryers cut up 

3/4 c. fiour 

2 teas. salt 

1/2 teas. pepper 

1 1/2 teas. paprika 

1/4 c. butter or margarine 

1/4 c. vegetable shortening 

1c. blanched slivered almonds 

11/4 c. water 

1 can (10 1/2 oz.) condensed beef 
consomme 

2 tbsp. catsup 

1c. sour cream 


TEXAS CHICKEN 


3-4 lb. fryer, cut up 

1 green pepper, diced 

1 small onion, diced 

1 4 oz. can tomato sauce 
chile powder 

garlic salt 
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Serves: 6-8 


Shake chicken in paper bag with 
flour, salt, pepper and paprika. 
Brown chicken in butter and 
shortening in skillet. Remove 
to 9 x 13 baking dish. In 

same skillet lightly brown 
almonds. Stir in remaining 
flour mixture; mix well. 
Gradually stir in water, 
consomme, and catsup. Cook, 
stirring constantly until 
thickened. Remove from heat. 
Stir in sour cream. Pour over 
chicken; cover. Bake in 375° 
oven 30-40 minutes or until 
chicken is tender. 


Florence L. Nicolai, 
Arlington, Va. 


Serves: 3-4 


Put about 1/2" of water in 
skillet large enough to hold 
all the chicken. Put in the 
chicken and simmer for about 
10 minutes until water gets 
greasy. Drain off water. 
can of tomato sauce over 
chicken. Add diced pepper 
and onion. Shake in chile 
powder and garlic salt to 
taste. Simmer covered for 
about 50 minutes or until 
chicken is soft to fork. 
Serve over rice with green 
salad for complete meal. 


Pour 


Ilene Brill, Herndon, Va. 
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BAKED CHICKEN SUPREME 


2 frying size chickens or 
8 large breasts 
2 c. sour cream 
1/4 c. lemon juice 
teas. Worcestershire sauce 
teas. celery salt 
teas. paprika 
cloves garlic chopped 
teas. salt 
1/2 teas. pepper 
1 3/4 c. packaged dry bread crumbs 
1/2 c. butter 
1/2 c. shortening 
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CHINESE ROAST CHICKEN 


3 c. water 

lc. soy sauce 

2 tbsp. sugar 

1 3-4 1b. chicken 
3 - 4 slices fresh ginger 
1 chopped scallion 

1 tbsp. salt 

1/2 c. dry sherry 


Serves: 8 


Cut up chicken, wipe well with 
damp paper towel. Combine sour 
cream, lemon juice, Worcester- 
shire, celery salt, paprika, 
garlic, salt and pepper. Coat 
each piece of chicken well. 

Let stand covered in refrigera- 
tor over night. Next day 
remove and roll in crumbs, 
coating evenly. Arrange in 
single layer in large shallow 
pan. Melt butter and shortening 
and spoon over chicken. Bake 
uncovered at 350° for 45 
minutes to 1 hour. Remove 

to warm serving dish. 


Mrs. H. Ray Roberts, 
Alexandria, Va. 


Combine water, soy sauce, sugar 
sherry, ginger, scallion, and 
salt in large saucepan and 
bring to boil. Place chicken 
in pan and boil for 15 minutes. 
Let chicken marinate in mixture 
25 minutes or more, turning 
once. Remove chicken and place 
in roasting pan in 450° oven 
for 30 minutes until tender and 
browned all over. Carve and 
serve with rice using marinade 
as sauce over rice. 


Sharon Alperstein, 
Falls Church, Va. 


CHICKEN PIE 


4 c. cooked chicken 

1/2 c. chicken or other fat 
4 - 6 tbsp. flour 

Salt and Pepper 

2 c. chicken broth 


JAPANESE CHARCOALED CHICKEN 


Marinade: 

1c. Kikkoman soya sauce 
1c. white wine 

1 c. chopped onion 

1/4 c. oil 

1 garlic clove 

1 teas. ginger 


MARILYN'S SOUR CREAM CHICKEN 


6 boneless breasts of chicken 
Marinating Sauce: 

2 c. sour cream 

1/4 c. lemon juice 

4 teas. A-1 steak sauce 
4 teas. celery salt 

2 teas. paprika 

1/4 1b. butter 

Garlic salt 

Lemon pepper 

Pepperidge Farm Stuffing 
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Cut chicken in rather large 
pieces. Place in greased 
casserole. Blend fat and flour; 
add seasonings and liquid, cook 
until thick, stirring constantly. 
Pour over chicken and heat 
through in 300-350° oven. Cover 
with Patty Pastry Triangles. 


Mabel L. Royar, McLean, Va. 


Marinate chicken pieces cut for 
barbecue at least 2 hours. Char- 
coal slowly over coals, turning 
every 15-20 mins. and basting 
with marinade until well done 

and chicken is crusty-brown. 


Mrs. Ralph L. Slawson 
Alexandria, Va. 


Marinate chicken for 24 hours 
in sauce. Roll in stuffing 
crumbs. Melt butter in pan, 
place breasts in and bake for 
1/2 hr. on each side in a 350° 
oven. 


Marilyn Druker, Annandale, Va. 


DID YOU KNOW? 


If you get your grill very hot before broiling fish, it will not stick. 


When boiling shrimp, add a few fresh celery leaves to the water and the odor 


will be eliminated. 


CREAMED SALMON IN CASSEROLE 


3 cans pink salmon 

1 stick butter 

1/2 1b. fresh white mushrooms 
1 tbsp. flour 

11/2 c. milk 

salt and pepper to taste 

1/2 c. Chablis (optional) 
lc. heavy cream 

1 lemon sliced 

juice of one lemon 


JANE'S GOLDEN SCALLOPS 

2 lbs. scallops, cleaned and 
chopped 

1 large onion, chopped 

Batter: 


medium crepe mix 
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Serves: 6 generously 


Melt 1 stick butter and add sliced 
mushrooms. Saute for five minutes. 
Stir in slowly 1 tbsp. flour. Add 
milk and stir until mixture 
thickens slightly. Add salt and 
pepper to taste and Chablis if 
desired. 

Remove the skin and small bones 
from three cans of pink salmon 

and cut into small pieces. Add to 
white cream sauce. After adding 
the salmon, add one cup heavy 
cream. Transfer mixture to 
casserole. Put lemon slices on 
top of mixture. Put in warm oven 
for about 5 minutes. Just before 
serving add the juice of one 

lemon to top of mixture in 
casserole. Serve with rice and 
fresh green peas. 


Mrs. Edward M. Kennedy, McLean, Va. 
Wife of Senator (Massachusetts) 


Serves: 


Combine scallops and onions. 
Using a slotted spoon, dip 
spoonfuls of scallop mixture 
into batter. Let batter drip, 
drop into hot grease. Remove 
with slotted spoon and drain. 


Jane Laessig, 
National Headquarters, 
American Cancer Society 


CRAB CAKES 
"Serve hot with a smile!" 


1 lb. crab claw meat 

2 eggs 

2 tbsp. mayonnaise 

1 tbsp. Kraft's horse-radish 
mustard 

1/4 teas. salt 

1/8 teas. pepper 

dash of Tabasco sauce 

1 tbsp. chopped parsley 


SHRIMP CURRY 


1 tbsp. butter 

1 chopped onion, small 

1 clove garlic, mashed 

1 teas. salt 

3/4 teas. curry powder 

1/2 teas. chili 

1/4 c. chopped green pepper 

1/2 c. sour cream 

1 tbsp. lemon juice 

1/4 teas. ginger, powdered 

3/4 - 1 1b. shrimp, cooked and 
cleaned 
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Combine all above ingredients 
including the unbeaten eggs and 
mix lightly together. Form 
mixture into desired size of cake 
or croquette. Do not pack firmly, 
but allow the mixture to be light 
and spongy. Roll out a package of 
crackers into fine crumbs (do not 
use prepared cracker crumbs). 

Then pat the crumbs lightly on the 
crab cake and fry in deep fat just 
until golden brown. Remove from 
hot fat just as soon as golden 
brown. Drain on absorbent paper. 


Mrs. Strom Thurmond, Aiken, S. C. 
Wife of Senator (S. C.) 


Serves: 4 


Melt butter, fry onion 3 minutes. 
Add garlic and spices. Cook and 
stir 2 minutes. Add sour cream, 
lemon juice, and ginger. Cook 
10 minutes stirring. Add shrimp 
and cook until hot. Serve on 
rice. Increase curry and ginger 
for "hotness" to 1 tbsp. curry 
and 1/2 teas. ginger. 


Margarita Smyth, Vienna, Va. 
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SHRIMP CREOLE 


large tbsp. cooking oil 

large tbsp. flour 

onions chopped fine 

garlic cloves chopped fine 

large bell pepper (green) 
chopped fine 

2 teas. parsley chopped fine 

1 large can of tomatoes 

1/2 teas. red pepper 

salt to taste 

2 bay leaves 

1/3 teas. celery seed 

1/4 teas. powdered thyme 

2 pounds raw, shelled shrimp 
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LOBSTER NOODLE CASSEROLE 


10 Rock Lobster Tails, frozen 
(4 oz. each) cooked as 
directed on package 

1/2 c. butter or margarine 

1/4 c. all-purpose flour 

2 1/2 teas. salt 

1 1/2 teas. paprika 

1/2 teas. white pepper 

1 teas. instant minced onion 

1 teas. aromatic bitters 

4c. milk 

lc. light cream 

1/2 c. dry sherry 

1 pkg. broad noodles cooked 

buttered bread crumbs 

1/4 c. capers drained 


Serves: 10 to 12 


Preferably use an iron pot. Make 
a good rich roux (mix oil and 
flour over heat until medium 
brown). Add to roux - onions, 
garlic, bell pepper, and parsley 
and stir until onions are slightly 
browned. Add tomatoes and 
seasonings. Mix well and add 
shrimp. Cook slowly for an hour 
or more - do not add any water as 
juice from the tomatoes and shrimp 
will be sufficient. Serve with 
rice. 


Mrs. F. Edward Hebert 
Alexandria, Va. 
Wife of Representative (La.) 


Serves: 8 to 10 

Remove shells from cooked lobster 
tails, keeping meat in one piece. 
Cut 5 lobster tails into bite size 
chunks. Melt 1/4 c. butter in 
saucepan, stir in flour, salt, 
paprika, pepper, onion, and 
bitters. Gradually stir in milk 
and cream. Cook over low heat 
until thickened, stirring 
constantly. Add sherry and lobster 
chunks to sauce. Combine noodles 
and sauce in 3 qt. casserole. Top 
with buttered crumbs and bake 
uncovered in 375° oven for about 
30 minutes, until hot and bubbly. 
Cut remaining 5 lobster tails in 
half lengthwise. Place on top of 
noodle casserole and brush with 
1/4 c. melted butter and capers. 
Return to overn for about 10 
minutes. 


Martha Clarke, Fairfax, Va. 
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A.1.0, FRIED FISH 


Fresh fish fillets 
Flour 

1 egg beaten 

4 tbsp. soy sauce 
2 tbsp. wine 

4 tbsp. oil 


PIQUANT FISH 


4 medium onions, sliced and 
separated into rings 

2 lbs. fish fillets 

3/4 c. Hellman's mayonnaise 

2 teas. Worcestershire sauce 

2 tbsp. lemon juice 

1/3 c. grated Parmesan cheese 


Dip fillets into flour, then beaten 
egg. Brown quickly in oil, turn, 
brown. Drain oil. Add wine and 
soy sauce to pan. Simmer fish to 
allow seasonings to penetrate fish. 
Serve with rice and green vegetable. 
A.1I.0. means "American-Italian- 
Oriental." 


Martha Pennino, Member 
Fairfax Bd of Supervisors 
Centreville Dist, Vienna, Va. 


Simmer onions in water to cover 
until tender (10 min.). Spread 
drained onions in shallow, well 
buttered baking dish. Lay fillets 
on bed of onions. Combine remain- 
ing ingredients and blend well. 
Spread on fillets. Bake 350° oven 
for 35 minutes. 


Nancy Riegle, McLean, Va. 


CHEF'S FRIED SHRIMP 


1 1b. large raw shrimp 
2 egg whites, unbeaten 
1 1/2 tbsp. cornstarch 
1 teas. cooking oil 
1/4 teas. sesame oil 


Chef's Special Sauce: 


2 green onions, cut into 1/2" 
slices 

2 cloves garlic, sliced thin 

2 tbsp. cooking sherry 

1/2 tbsp. vinegar 

1/2 teas. salt 

1 teas. MSG 

2 tbsp. beef stock 


4 c. cooking oil 
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Serves: 2 to 3 


Remove shells and veins; wash, 
drain well. 


Mix all ingredients together in a 
small bowl. Add shrimp; mix well 
by hand. Set aside and let 
marinate. 


Mix all ingredients for sauce 
together in a small bowl. Have 
ready for use. 


Pour oil into a warm deep frying 
pan; let the oil warm for 2 
minutes. Drop shrimp, one at a 
time, into the warm oil and let 
cook for 3 to 4 minutes (until 
about 80% done). Remove the 
shrimp from the oil and drain 
well. Pour out all but 3 tbsp. 
of oil from the pan. Add the 
shrimp and Chef's Special Sauce 
and fry for 2 minutes, stirring 
constantly. Add a few drops of 
sesame oil and serve immediately. 


Imperial Garden 
Tysons Corner Center 
McLean, Va. 


SHRIMP AND WILD RICE 


2 boxes Uncle Ben's Wild and Long 
Grain Rice 

2 cans cream of mushroom soup 

4 tbsp. minced green pepper 

3 tbsp. minced onions 

1 teas. worcestershire sauce 

1/2 teas. dry mustard 

3/4 c. cubed american cheese 

3 lbs. cooked and cleaned shrimp 


JIFFY SHRIMP SKILLET 


cans condensed shrimp soup 
1/2 c. boiling water 

1/3 c. packaged pre-cooked rice 
8-oz. pkgs. frozen shrimp 

c. diced celery 

c. diced green pepper 

2/3 teas. curry (optional) 

salt and pepper to taste 

1c. sliced pitted ripe olives 
1/2 c. toasted slivered almonds 
few sprigs parsley 


ee 
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EASY SHRIMP CURRY 


1/2 c. onion (chopped) 

1/2 to 1 1/4 teas. curry powder 

1 tbsp. butter 

1 can of frozen cream of shrimp 
condensed soup 

lc. sour cream 

c. cooked shrimp 

c. raw rice 
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Serves: 6 to 8 

Prepare day before use if desired. 
Cook rice as directed on box. Mix 
all ingredients in large casserole. 
Bring to room temperature before 
baking covered with foil. Bake in 
375° oven for 30 minutes. 


Barbara Brill, Fairfax Station, Va. 


Serves: 8 


Place shrimp soup in skillet, add 
water. Cover, bring to a boil, 
stir in rice, shrimp, celery, 

green pepper, curry, salt and 
pepper. Cover, bring to a boil 
and cook 10 minutes, or until rice 
and shrimp are done. Stir 
occasionally. Just before serving, 
add olives. Sprinkle with toasted 
almonds, garnish with parsley 


Mrs. William B. Parsens, 
Arlington, Va. 


Serves: 4 to 6 

Simmer onion and curry powder in 
butter until tender. Add frozen 
soup and set pan over hot water 
(double boiler). Stir until 
smooth; add sour cream and shrimp. 
Heat thoroughly and serve over 
hot rice. 


Linda S. Fleming, Annandale, Va. 


HOT CRAB CASSEROLE DIP 


8 oz. cream cheese 

6 1/2 oz. can crabmeat 

2 tbsp. scraped onion 

1 tbsp. milk 

1/2 teas. horseradish 

1/4 teas. salt 

1/3 c. shredded or sliced almonds 
cheddar cheese 


CLAM SPAGHETTI 


1/4 c. olive oil or salad oil 
2 tbsp. chopped parsley 

1 clove garlic 

1/4 teas. salt 

1/8 teas. pepper 

1/4 teas. oregano 

1/8 teas. ginger 

1 can clams minced 


JEAN'S FAVORITE (AND EASY) SHRIMP 
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Serves: 8 to 10 
Combine ingredients. 
cheddar cheese on top. 
375° for 15 minutes. 
with fritters. 


Sprinkle 
Bake at 
Serve hot 


Mrs. C.G. Crafton, Springfield, Va. 


Serves: 4 


Saute garlic in oil. Add rest of 
ingredients plus liquid from clams. 
Simmer 10 to 15 minutes. Add 
clams, simmer 5 to 10 minutes. 
Remove from heat. Add 1/4 c. oleo. 
Mix in with 1 1b. spaghetti. 


Marie Straw, McLean, Va. 


Serves: 4 to 5 


"With a couple of ordinary cans in the pantry and some shrimp in the freezer, 
you can--with very little effort--persuade unexpected dinner guests that your 
family eats better than it really does!" 


1 1/2 1bs shelled and deveined shrimp 


1 small onion, chopped 

1/2 stick butter or margarine 

1 medium can tomatoes 

1 teas. salt 

1 teas. sugar 

1/4 teas. thyme 

few drops Tabasco sauce 

1 can cream of mushroom (or celery) 
soup 

1/4 c. dry sherry 


Simmer the shrimp in salted water 
just until nicely curled and a 
pretty pink - maybe about 3 min. - 
set aside. Gently saute onion in 
butter until tender, but not brown. 
Add the can of tomatoes (thoroughly 
drained - this is important), the 
salt, sugar, thyme, and Tabasco. 
Simmer for about 10 minutes. Just 
before serving, add the mushroom 
soup, sherry, and the drained 
shrimp. Stir, heat to just simmer, 
and serve over plain boiled rice. 


Jean C. Heacock, Falls Church, Va. 


POACHED SALMON WITH DILL HOLLANDAISE 


8 small fresh or frozen salmon 
steaks 

1c. water 

1/2 c. white dinner wine 

2 tbsp. Rose Wine vinegar 

1 teas. dill weed 

1/4 whole bay leaf 

7 whole Muntok white peppercorns 

5 whole allspice 

2 teas. salt 

Watercress for garnish 


Dill Hollandaise Sauce: 


4 egg yolks 

1/2 c. butter 

3 tbsp. boiling water 

3 tbsp. fresh lemon juice 
1/2 teas. salt 

1/2 teas. dill weed 


SAUCE LOUIS (FOR SHRIMP OR CRAB) 


1 c. mayonnaise 

1/4 c. chili sauce (not ketchup) 
2 tbsp. grated onion 

1 teas. lemon juice 

1 cup heavy cream, whipped 

2 lbs. cooked shrimp 


Serves: 8 


Wipe salmon well; place in a large 
skillet with a tightly fitting lid. 
Combine water, wine, Rose vinegar, 
dill weed, bay leaf, peppercorns, 
allspice, and salt. Pour over 
salmon. Cover and poach over 
medium heat until salmon flakes 
easily with a fork. Drain and 
arrange on a heated serving 
platter. Garnish platter with 
watercress. Spoon a little Dill 
Hollandaise over salmon to serve. 
Pass remaining Dill Hollandaise 
sauce at the table. 


Dill Hollandaise Sauce: 


Beat egg yolks until light and 
lemon-colored. Combine butter, 
boiling water, lemon juice, salt 
and dill weed in the top of a 
double boiler. Heat until mixture 
is just under the boil. Beat 
mixture into egg yolks (use 
electric mixer to blend). Return 
to top of double boiler; keep 
water below the simmer until egg 
mixture has thickened slightly. 
Sauce may be kept about 20 minutes 
before serving time, but do not 
hold too much longer. 


Audrey Mowson, Falls Church, Va. 


Serves: 6 to 8 
Sauce: 


Mix first four ingredients. Fold 
in whipped cream last. Arrange 
lettuce leaf on plate. Next add 
some shredded lettuce; add shrimp 
or crab meat. Surround with ripe 
olives, sliced hard boiled eggs, 
tomato wedges, and slices of 
avocado (which have been soaked in 
French dressing) Top with Sauce 
Louis. 


Bridget Farrell, McLean, Va. 
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CRABMEAT THERMIDOR 


1/2 c. chopped onion 

1/4 c. chopped green pepper 

2 tbsp. butter 

1 can frozen cream of potato 
soup, thawed 

3/4 c. light cream 

1/2 c. sharp cheddar cheese 
(shredded) 

2 teas. fresh lemon juice 

2 (6 oz.) pkgs. frozen crabmeat, 
or 2 cans drained 

minced parsley and paprika 


TUNA MARGARELLA 


3 onions chopped 

2 green peppers chopped 
1/2 can pimento (small can) 
1 can tomato soup 

1/4 pt. coffee cream 

1 sweet red pepper 

1/2 1b. canned mushrooms 
1/4 c. chutney 

1 can tuna fish 


CRAB IMPERIAL CASSEROLE 


1 1b. backfin crabmeat 

1 tbsp. capers with some juice 
3/4 cup mayonnaise 

salt and pepper to taste 

dash of cayenne 

buttered bread crumbs 

paprika 


Serves: 6 


Saute onion and green pepper in 
butter until tender but not brown. 
Add soup, then cream; heat slowly, 
stirring constantly, until 
thoroughly heated but not boiling. 
Stir in cheese until melted. 
Remove from heat, add lemon juice 
and crabmeat. Reheat. Serve in 
patty shells, or individual 
ramekins. Garnish with parsley 
and paprika. 


Mrs. Carl H. Newman, McLean, Va. 


Serves: 8 


Saute onions until soft. Saute 
peppers until soft. Mix tomato 
soup with cream and bring to a 
boil. Add all ingredients except 
chutney and mix. Add chutney last 
and blend. Serve on wild or white 
rice. Serve with garlic bread. 


Mrs. William T. Bowman 
Alexandria, Va. 


Serves: 4 to 6 

Remove small bits of shell from 
crabmeat. Gently fold crab into 
other ingredients. Pile high in 
fluted shells or casserole. 
Sprinkle with bread crumbs and 
paprika. Bake at 325° for 30 
minutes. 


Phyllis London, Arlington, Va. 
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GLADYS' CRAB IMPERIAL Serves: 6 
1 1b. crab meat Mix all but bread crumbs together, 
2 tbsp. butter making sure to beat eggs well. 
1c. mayonnaise or 3/4 c. This makes the crab dish light and 
mayonnaise and 1/4 c. sour fluffy. 
cream 
2 eggs, well beaten (Important!) Bake in 375° oven approximately 
1 teas. prepared mustard 25 minutes. 
1 tbsp. grated onion (or chopped 
fine) 


salt and pepper to taste 
1 tbsp. Worcestershire sauce 
bread crumbs for topping (just 


before putting in oven) Mrs. Theron J. Rice, Arlington, Va. 
CRAB SUPPER PIE Serves: 6 
1c. shredded Swiss cheese (4 oz.) Sprinkle cheese evenly on pie 
1 unbaked pie shell shell. Top with crab meat; 
17 1/2 oz. can crab meat (flaked sprinkle with green onion. 
and drained) Combine remaining ingredients. 
2 green onions sliced (with tops) Pour over crab. Top with sliced 
3 beaten eggs almonds. Bake at 325° about 
1 cup light cream 45 minutes or until set. Let 
1/2 teas. salt stand 10 minutes before serving. 


1/2 teas. grated lemon peel 

1/4 teas. dry mustard 

Dash mace Mrs. William Scofield 
1/4 c. sliced almonds Arlington, Va. 


“ELAKY } 
CRAG MERT 


FE 
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SEAFOOD CASSEROLE Serves: 8 to 10 
Melt 1/2 c. butter in 2 qt. pan Put in 2 qt. casserole. Top with: 
1/2 c. chopped green pepper 
1/2 c. chopped onion 2 tbsp. butter 
1/2 c. chopped celery 1/2 c. cheddar cheese, grated 
Saute gently until tender. 1/2 c. fine crumbs 


slivered almonds 
Stir in: 2/3 c. flour 
1/2 teas. garlic salt Bake in 350° oven for 15 to 
1/2 teas. salt 25 minutes. 
1/4 teas. paprika 
1/16 teas. cayenne 


Add 2 c. milk, stir constantly. 
Add: 1 can shrimp soup (thawed) 
1 4 1/2-oz. can shrimp, drained Mrs. Garner E. Shriver 
1 4-oz. can sliced mushrooms Falls Church, Va. 
1 5-oz. can water chestnuts. Wife of Representative (Kansas) 


CREOLE GUMBO 


Serves: 10 


"This is a wonderful company ‘dinner in a dish' meal, when served with tossed 
green salad, hot buttered french bread, and lemon ice box pie." 


2/3 c. plus 2 tbsp. flour 

2/3 c. oil or bacon grease 

11/2 to 2 lbs. sliced okra 
(fresh or frozen) 

10 sprigs parsley, chopped 

1/2 green pepper, chopped 

1 bunch green onions, chopped 

1 clove garlic, minced 

1/4 lb. ham, cut into small cubes 

1 (1 1b.) can tomatoes, cut up - 
include juice 

1 lb. raw shrimp, peeled and 
deveined 

1 1b. can fresh crabmeat 

2 qts. hot water 

oysters (optional) 


SEAFOOD MOLD 


1 can tomato soup 

2 pkg. unflavored gelatin 

1 c. mayonnaise 

1/2 c. chopped scallions 

1 large pkg. cream cheese 
3/4 c. finely chopped celery 
2 pkg. (6 oz.) crab meat 

1 pkg. tiny shrimp (6 oz.) 


Brown flour in oil. Add okra, 
parsley and simmer stirring often 
for about 1 hour. Add celery, 
green pepper, onion, garlic and 
ham, cooking until vegetables are 
transparent. Add tomatoes and 
juice; simmer about 5 minutes. 
Slowly add hot water (1 cup at a 
time) and simmer covered for 

1 hour. Add shrimp last 1/2 hour. 
Add crabmeat and oysters last 

15 minutes. Skim if necessary. 
Best when made the day before and 
reheated at serving time. Serve 
in soup bowls over a mound of warm, 
cooked long grain rice. Sprinkle 
with chopped parsley. 


Mrs. David C. Treen, Annandale, Va. 
Wife of Representative (La.) 


Place soup in pan, add gelatin, 
heat to boiling, stirring to 
dissolve gelatin. Add cream 
cheese, celery, onion, and 
Mayonnaise. Heat at low speed 
until mixture is smooth. Stir 
in seafood. Pour into greased 
mold. Chill until firm. Unmold 
onto a bed of crisp lettuce and 
serve with an assortment of 
crackers. 


Mary Tallman, Vienna, Va. 


SALMON LOAF 


1 can salmon 

1 egg slightly beaten 

3/4 c. fresh bread crumbs 

3/4 c. milk 

2 tbsp. minced onion 

1/2 teas. salt, pepper 

2 tbsp. butter 

3 tbsp. frozen lemon juice 
fresh may be used 


Sauce 


1/4 c. melted butter 
1/4 c. lemon juice 
1/8 teas. salt 


SHRIMP FRIED RICE 


tbsp. bacon drippings 

c. cooked cold rice 

eggs slightly beaten 

c. chopped cooked shrimp 
teas. salt, pepper 

tbsp. soy sauce 

teas. Accent 


PrmoOrRR PED 


SALMON LOAF 


cans salmon 

eggs 

c. crushed cornflakes 

c. finely chopped celery 
2/3 c. chopped onion 

1/2 teas. powdered sage 

1 teas. parsley flakes 

1 teas. Worcestershire sauce 


FENN 
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Serves: 6 


Heat oven to 350°, drain salmon, 
add all ingredients. Toss with 
fork. Put in loaf pan. Bake 
40-55 minutes. Serve sauce 
separately. 


Blanche M. Kirchner, Arlington, Va. 


Serves: 4 


Heat fat in large skillet. Add 
rice and saute until soft. Add 
eggs and stir rapidly until well 
mixed with rice. Reduce heat and 
add shrimp and other ingredients. 
Heat. Garnish with whole shrimp 
and parsley and serve with 
pineapple slices. 


Mrs. Forest M. John, Jr. 
Woodbridge, Va. 


Serves: 8 


Place all ingredients in a large 
bowl, stir together and pack into 
a large loaf pan, which has been 
well buttered. Bake 45 minutes - 
20 


Mrs. Edward R. Seward, Jr. 
Herndon, Va. 


DID YOU KNOW? 


If you place a bit of oil in the water while boiling potatoes, you won't 


have that "ring around the pot". 


Left-over baked potatoes can be re-heated if you dip them in hot water and 


re-bake in a 350° oven. 


Macaroni doubles itself when cooked - noodles increase by one third when 


cooked. 


If you have trouble with gummy spaghetti or other pastas, add 2 tablespoons 


oil to water before cooking. 


Left-over noodles, macaroni, rice and spaghetti may be frozen. To re-heat, 
rinse first with cold water to remove excess starch. Drop into boiling 


water for 5 minutes, then drain. 


When you're cooking beans or rice, add a bit of vinegar or lemon juice to 


the water, and your aluminum pan will not turn dark. 


Any vegetable, fresh or frozen, may be cooked in the oven. Place ina 
covered dish, add salt, pepper and 2 tablespoons butter. Cook 


approximately 45 minutes at 350°. 


When using fresh herbs, it is necessary to double the quantity from dried 
herbs. 


147 


SUMMER SQUASH CASSEROLE 


2 lbs. yellow summer squash, 
sliced (6 cups) 

1/4 c. chopped onion 

1 can cream of chicken soup 

1c. dairy sour cream 

1c. shredded carrot 

1 8 oz. pkg. herb-seasoned 
stuffing mix 

1/2 c. butter or margarine 


SCALLOPED EGGPLANT WITH HERBS 


3 eggplants 

3 large Bermuda onions 

3 tbsp. finely chopped parsley 

1 tbsp. sweet basil (chop if 
fresh) 

1 teas. rosemary 

freshly ground pepper 

1/2 lb. fresh mushrooms 


Serves: 6-8 


In saucepan, cooked sliced squash 
and chopped onion in boiling 
salted water for 5 minutes; 
drain. Combine soup and sour 
cream. Stir in shredded carrot. 
Fold in drained squash and onion. 
Combine stuffing mix and butter. 
Spread half of stuffing mix in 
bottom of 12x71/2x2in. baking 
dish. Spoon vegetable mixture 
atop. Sprinkle remaining stuffing 
over vegetables. Bake in 350° 
oven for 25-30 min. or until 
heated through. 


Mrs. Birch Bayh, Washington, D. Ce 
Wife of Senator (Indiana) 


Serves: 12-15 

Peel eggplant and cut into 3/4" 
cubes. Boil in salted water for 
5 minutes and drain. Slice 
onions. Separate; slice into 
rings and saute a few minutes in 
salad oil. Don't brown. Mix 
herbs together in a small bowl. 
After washing and drying mush- 
rooms, separate stems from caps 
and saute chopped stems. In 
bottom of greased casserole, put 
layer of eggplant, dot with 
butter, salt, and pepper, and a 
little of the herbs. Cover 

with layer of onion rings and 
mushroom stems. Continue 
alternating layers until all 
ingredients are used. Lightly 
saute mushroom caps and place on 
top of casserole. Bake in 375° 
oven until bubbly, about 1/2 hour. 


This can be prepared ahead of time 
and baked just before serving. 


Mrs. W. M. Burgess, Vienna, Va. 
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ZUCCHINI SUPREME 


3 fresh zucchini 

salt, pepper 

1 onion 

6 strips bacon 

1 can mushrooms stems and pieces 
1 large can tomatoes 


BAKED ZUCCHINI 


8-10 medium zucchini 

1/2 c. butter 

3/4 c. grated cheddar or sharp 
cheese, firmly packed 

1/2 c. gruyere cut up and firmly 
packed 

lc. sour cream 

1/2 teas. salt 

1/8 teas. paprika 

1/4 c. chives chopped 

_1 c.bread crumbs 

grated Parmesan 

parsley 


BOMBAY CUCUMBER 


6 medium size cucumbers 
2 tbsp. butter 

1 medium onion, chopped 
1 teas. salt 

1/2 teas. curry powder 
11/2 c. dry white wine 
2 tbsp. chopped parsley 
1 medium pepper, chopped 


Serves: 6 


Dice bacon and saute in heavy 
skillet. Remove bits when crisp 
and drain on paper towel. Saute 
diced onion until limp in bacon 
fat. Add diced zucchini and cook 
gently, adding tomatoes. Cook 
until tender but not mushy. Add 
salt and pepper to taste. Add 
mushrooms. Can be served at this 
point, or made ahead, cooked only 
to "tender crisp" stage and 
reheated in oven. 


Mrs. William H. Rehnquist 

McLean, Va. 

Wife of Assoc. Supreme Court 
Justice 


Serves: 8 


Cook whole zucchini in salted 
water about 8 minutes. Drain. 
Melt butter in heavy pan, add 
cheddar and gruyere stirring until 
almost melted. Add sour cream, 
chives, and seasonings. Cut 
zucchini lengthwise and arrange 

in buttered casserole. Pour 
cheese mixture over zucchini, 
sprinkle with bread crumbs, 
parmesan, and parsley. Dot with 
butter and bake in 350° oven until 
bubbly, about 30 min. 


Mrs. R.W. Hayward, Arlington, Va. 


Serves: 8-10 


Peel cucumbers and cut length- 
wise in section. Saute onions 

and peppers in butter until tender 
but not brown. Add cucumbers, 
salt, curry powder, and wine. 

Stir and bake for 40 minutes at 
350°. Sprinkle with chopped 
parsley. Baste occasionally. 


Mrs. Charles Bennett 
Falls Church, Va. 
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VIRGINIA KNAUER'S CORN PUDDING 


2 cups grated fresh corn or 1 can 
cream style corn 

2 eggs 

1/4 cup sugar 

1 teas. salt 

1/8 teas. pepper 

2 tbsp. melted butter 

2 tbsp. flour 

1/2 cup milk 


GARLIC GRITS 


4 cups boiling water - 1 teas. salt 
1/2 stick of margarine 

1 roll of Krafts garlic cheese 

2 eggs 

milk 

1 cup grits 


NOODLES WITH POPPY SEED 

1/2 lb. narrow noodles (green, 
if possible) 

1/4 cup butter 

salt, pepper 

2 tbsp. poppy seeds 


Mix together all ingredients but 
corn. Add to corn and pour into 
greased casserole. Separate eggs 
and add beaten whites before 
pouring into greased casserole. 
Set in pan of water and bake in 
moderate oven 350° one hour and 
15 minutes. Insert clean knife 
blade to test as in baked custard. 
Bake 15-30 minutes longer if you 
double the recipe. 


Virginia H. Knauer 

Special Assistant to the President 
for Consumer Affairs 

The White House 

Washington, D.C. 


n. 


Add grits to boiling salted water. 
Cook until done, but not too thick 
about 15 min. Cut margarine and 
garlic cheese into thin slices and 
stir into grits. Put eggs ina 

1 cup measure and beat lightly. 
Fill cup with milk. Add this to 
grits. Pour into greased casserole 
and bake in 350° oven for 30 min. 
Just before it is finished you may 
sprinkle top with grated cheddar 
cheese. Remove from oven and let 
stand in warm place for a short 
time and it will thicken up. This 
may be baked early, then reheated. 
Good with barbecue. 


Mrs. D. M. Agnew, Alexandria, Va. 
Serves: 6 


Cook noodles in boiling water until 
just tender, but not mushy. Drain 
well, lifting with a fork to let 
steam escape. Put into a heated 
baking dish, mix with butter, salt 
& pepper and most of the poppy 
seeds. When well mixed and ready 
to serve, top with rest of the 
seeds. 


Mrs. Harry A. Councilor 
Alexandria, Va. 


SCALLOPED TURNIPS 


"This is one of the Speaker's favorites. 


fresh vegetables and greens." 


3 medium size turnips 
2 tbsp. butter 

2 tbsp. flour 

L.ifd &, mitk 

1 teas. salt 

1/8 teas. pepper 

1/2 c. grated cheese 


PICKLED BEETS 


1 - No. 2 can tiny whole beets 
1/2 c. vinegar 

1/2 c. sugar 

3 bay leaves 

1 teas. whole black pepper 

1 teas. whole cloves 


CREAMED MUSHROOMS 


1 1b. fresh mushrooms 
1 tbsp. lemon juice 

2 tbsp. butter 

1 tbsp. flour 

3/4 teas. salt 

1/4 teas. nutmeg 

1/8 teas. white pepper 
1 whole blade Mace 
lc. heavy cream 


Serves: 4 


He is a Country 'boy' and loves 


Peel turnips, cut them into slices, 
boil them for about 15 minutes in 
boiling salted water. Make a white 
Sauce with butter, flour, milk, 
salt and pepper. Pour this over 
the turnips and sprinkle cheese on 
top. Bake for about ten minutes 
and serve very hot. 


Mrs. Carl Albert, 
Wife of Representative (Oklahoma) 


Serves: 8 


Place beets with juice in a two 
quart sauce pan. Add vinegar, 
Sugar and spices. Bring to a 

boil then turn down heat to simmer 
for 30 minutes. 


Mrs. Mildred Blomquist 
Falls Church, Va. 


Serves: 4-5 


Wash and cut mushrooms lengthwise 
and toss lightly with lemon juice. 
In medium sauce pan melt butter, 
remove from heat and stir in flour. 
Cook gently 1 minute, remove from 
heat and add salt, nutmeg, pepper 
and mace. Gradually stir in cream. 
Bring to boil stirring 1 minute. 
Reduce heat and add mushrooms, 
simmer covered 5 minutes or until 
mushrooms are tender. 


Serve at once. 


Vivian W. Sprigg, Arlington, Va. 
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EGGPLANT PUREE (TURKISH) 


9 eggplants 

6 c. water 

1 lemon - juice 

3/4 c. flour 

6 tbsp. butter 

3 or 4 c. milk 

2 c. ground Turkish cheese 
(Romano may be substituted) 


SAVORY SQUASH 


2 c. cooked squash 

1/2 c. grated onion 

1/2 c. grated carrots 

1 can cream of chicken soup 
1/2 pint sour cream 
seasoned bread crumbs 


SPINACH CASSEROLE 

"Spinach In My Heart" Casserole 
2 pkgs. frozen chopped spinach 
1 8-oz. pkg. cream cheese 

1/2 stick butter 


Toppin 


1 cup Pepperidge Farm Stuffing 
1/2 stick butter 


Serves: 20 


Wash eggplants and boil with skins. 
Cool, remove skin and let stand in 
lemon juice and water about 10 
minutes. Remove all seeds if 
possible. Melt butter, add flour. 
In separate pan place eggplant and 
make puree. Add puree to flour 
water. Add warm milk slowly, add 
cheese, stirring constantly. Salt 
to taste. Cook 10-15 minutes as 
cheese is melting. 


May be served with beef stroganoff 
in place of rice or noodles. 


Arlene Crane, McLean, Va. 
Wife of Representative (Illinois) 


Serves: 4 


Sprinkle bread crumbs on bottom of 
buttered casserole. Mix other 
ingredients and pour into 
casserole. Top with more crumbs. 
Bake at 350° for 30 minutes. 


Mrs. Philip A. Beshany 
Arlington, Va. 


Serves: 8 


Soften cream cheese and butter. 
Cook spinach as directed. Drain. 
Mix cream cheese and butter into 
hot spinach until well blended. 
Place in casserole. Put topping 
over and bake 350° 20 minutes. 


Mrs. Roger E. McInnis 
Fairfax, Va. 


ONION FRITTERS 


4 large sweet onions 
boiling water 


1 egg 
1/2 c. milk 
3/4 c. flour 


1 teas. baking powder 
1/2 teas. salt- 
1/4 teas. sugar 


SCALLOPED ASPARAGUS CASSEROLE 


1/3 c. butter 

1/4 c. flour 

1 teas. salt 

6 chopped pimentos 

4 hard cooked eggs 

lc. grated sharp cheese 

2 large cans asparagus spears 
pepper to taste 


Bip 


Serves: 8 


Peel, slice, and break onions into 
rings. Cover the onion with the 
boiling water and let them steep 
for 5 minutes. Drain off the 
water and pat the rings dry 
between paper towels. Beat the 
egg until light and add milk. 

Sift dry ingredients into a bowl, 
then add egg-milk mixture to the 
flour. Beat well. Add the onion 
rings and mix them well with the 
batter. Drop from tablespoon into 
deep hot fat. Fry until golden 
brown and drain on paper. Serve 
at once. 


Mrs. Kika de la Garza 
Wife of Representative (Texas) 


Serves: 8 


Melt 4 tbsp. butter, add flour, 
salt and pepper to make a smooth 
paste. Drain juice from asparagus, 
and add enough milk to make 2 

cups. Add to paste and stir until 
thickens on medium heat (don't 
scorch.). Add chopped pimentos. 
Cover the bottom of a 9x12 
casserole (greased) with asparagus, 
half the eggs which have been 
sliced, sauce, and cheese. Repeat. 
Top with breadcrumbs. Bake at 

425° for 20 minutes. 


Joyce Gourley, Fairfax, Va. 
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SPINACH CASSEROLE 


2 boxes of frozen chopped spinach 
1 pt. of sour cream 

1 large pkg. of Liptons onion soup 
Pepperidge Farm bread crumbs 


HOT SPINACH 


2 pkgs. chopped spinach 

4 tbsp. butter 

2 tbsp. flour 

1/2 c. evaporated milk 

3/4 teas. celery salt 

1/2 teas. black pepper 

3/4 teas. garlic salt 

1 teas. Worcestershire sauce 
red pepper 

1 - 6 oz. roll jalopeno cheese 
bite size bread crumbs 

2 oz. onion flakes 


CREAMED SPINACH W/CRUNCHY TOPPING 


3 10-oz pkgs. frozen chopped 
spinach 

2 3-oz pkgs. cream cheese 

4 tbsp. butter 

salt and pepper 

generous dash ground nutmeg 

grated rind of 1 lemon 

1 c. packaged herb dressing 


Serves: 4 


Undercook spinach. Place in 
greased vegetable dish. Put sour 
cream and onion soup in dish and 
mix all together. Then put bread 
crumbs on top and cook at 350° 

for 20 minutes. This dish is also 
good cold. For non spinach 
lovers--it's great. 


Susan G. Goldwater, Alexandria, Va. 
Wife of Representative (Cal.) 


Serves: 4-6 


Cook spinach without salt and save 
1/2 cup liquid. Melt butter and 
saute onions until tender. Add 
flour and mix well. Add 1/2 cup 
evaporated milk and 1/2 cup 
spinach juice. Add seasonings. 
Cut up and melt cheese in sauce. 
Add drained spinach. Put in 
casserole and top with buttered 
bread crumbs. Cook until bubbly 
at 350° for 30 minutes. 


Lynda J. Robb, McLean, Va. 


Serves: 8 


Cook spinach according to package 
directions. Drain thoroughly. 
Return to hot saucepan, blend in 
cream cheese and half the butter. 
Season with salt, pepper, nutmeg 
and lemon rind. Turn into buttered 
casserole, cover and refrigerate 
until ready to bake. 


About 45 minutes before baking 
remove from refrigerator, spread 
dry herb dressing over top and 
drizzle with remaining butter 

(2 tbsp. melted butter). Bake at 
350° for about 25 minutes. 


Mrs. Carl H. Newman, McLean, Va. 
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CHINESE VEGETABLES 


2 stalks celery 

1 or 2 green pepper 

1 cucumber 

3 tomatoes 

small can of pineapple chunks 
3/4 teas. salt 

3 tbsp. oil 

bamboo shoots, optional 

water chestnut slices, optional 


Sauce (sweet-sour): 


1/4 c. sugar 

3 tbsp. vinegar 

1/2 teas. salt 

1 tbsp. cornstarch 

1 c. pineapple juice, plus water 
if needed 


BAYNA CANDA 


lc. soft butter 

1/3 c. peanut oil or olive oil 

3 small garlic cloves, slivered 

1/2 to 1 c. vegetables per person 
(carrots, cauliflower, cherry 
tomatoes, mushrooms) 

French or Italian bread 


Serves: 6 


Slice the vegetables very thin and 
cook all except the tomato for 

2 minutes in hot oil in a frying 
pan. Make the sweet-sour sauce, 
using the juice drained from the 
can of pineapple, and reserving a 
little to mix with the cornstarch 
before adding to the rest. Stir 
well, and when boiling, add the 
Sauce to the vegetables in the 
frying pan and continue cooking 
for a minute. The tomato slices 
can be added at the same time as 
the sauce. Canned tomato slices 
can be substituted for fresh. Do 
NOT overcook. 


Mrs. R. W. Gillispie, McLean, Va. 


Combine first 3 ingredients in 
blender. Pour into fondue pot, 
heat until mixture is bubbly. To 
serve, spear a vegetable piece 
with a fondue fork, swirl in butter 
mixture. Cut French or Italian 
bread into 1/4 inch slices. Serve 
on platter. Hold slice of bread 
under vegetable as it is removed 
from fat to catch flavorful 
dripping. 


Norma M. Darcey, Fairfax, Va. 


EGGPLANT CASSEROLE 


1 medium sized eggplant 

12 single soda crackers, crushed 
1 egg, slightly beaten 

L/Z ¢< milk 

1/2 c. grated cheddar cheese 


EGGPLANT DELUXE 


1 eggplant, unpeeled, cut into 
small pieces 

2 finely chopped onions 

4 tbsp. butter 

1 can smoked oysters, coarsely 
chopped 

2/3 c. crushed Ritz or Hi-Ho 
crackers 


FRIED EGGPLANT 


1 eggplant 

your favorite pancake or batter 
cake mix 

oil or shortening for frying 
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Serves: 4 


Peel and cut eggplant in 1/2" 
cubes. Cook in salted water until 
tender. Drain. Crush the 
crackers. Add eggs, cheese, and 
mix. Stir in eggplant. Place in 
greased 1 1/2 qt. casserole. Bake 
uncovered in 350° oven for 1 hour. 


Phyllis London, Arlington, Va. 


Serves: 6 


Simmer eggplant in salted water 
until tender (about 10 min.). 
Saute onion in butter. Drain 
eggplant thoroughly (pressing with 
paper towels to take up as much 
moisture as possible.). Mix 
eggplant, onion, oysters, and half 
of crackers. Put in 1 1/2 qt. 


casserole. Top with remaining 
crackers. Bake at 325° for 35 
minutes. 


Mrs. Donley F. Hunt 
Alexandria, Va. 


Slice eggplant in 1/4-1/2 inch 
slices, peel and dip in batter. 

(I use scissors to remove the 
peel.) Fry in skillet with plenty 
of hot grease. Brown on both 
sides and serve hot. No prelimi- 
nary preparation of the eggplant 
is needed, but eggplant does need 
a large amount of shortening. 


Catherine P. Ball, Great Falls, Va. 


GREEN BEAN GYPSY 


1 #303 can green beans 

2 teas. cornstarch 

1 teas. sugar 

2 teas. seasoned chicken stock base 

1/2 c. syrup from small can of 
pears - add enough bean 
liquid to make 3/4 cup 

1/2 lemon, finely cut 

1 tbsp. butter 


CHILLED PEAS 


1 can of small green peas, drained 

1 small onion, chopped 

pecans, chopped -. as many as 
desired 

salt and pepper to taste 

mayonnaise 


GREEN BEAN SUPREME 


1/3 c. green bean liquid 

1/4 c. vinegar 

2 tbsp. sugar 

1 tbsp. cornstarch 

5 tbsp. bacon drippings 

2 #303 cans cut green beans 

1 small onion, diced 

6 slices fried bacon, crumbled 


Serves: 4 


Mix cornstarch and Sugar, add 
seasoned chicken stock. Save 
liquid from beans, add to 1/2 c. 
syrup from pears to make 3/4 c. 
liquid. Stir into cornstarch 
mixture. Cook and stir until 
sauce is thickened, but do not let 
Sauce become thick and stiff. Add 
lemon, which has been cut into 
fine, small pieces, and butter. 
Slice pears in small pieces, or 
chunks, and mix with beans. Pour 
Sauce over pears and beans and mix 
lightly. I mix all this in the 
top of a double boiler and place 
over hot water, to keep hot until 
ready to serve. 


Very good vegetable to serve with 
pork. 


(Mrs.) Katherine Mitchell 
Vienna, Va. 


Serves: 4 


Mix all ingredients except 
Mayonnaise and let chill. Mix 
with mayonnaise just before 
serving. Can be used as either 
a vegetable or salad. 


Dorothy C. Helms, Arlington, Va. 


Serves: 6 


Combine bean liquid, vinegar, 
Sugar, and cornstarch. Add to 
bacon drippings in skillet. Cook 
until thickened. Remove from 
heat. Add hot beans and diced 
onions. Toss lightly. When ready 
to serve, add crumbled bacon. 

Good served cold, too 


Mrs. D. J. Michaels 
Springfield, Va. 
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CLASSIC CUCUMBERS 


3 or 4 peeled cucumbers (under ay 
2 tbsp. salt 

1 1/2 c. sour cream 

1 tbsp. sugar 

3 tbsp. vinegar 

1/2 teas. pepper, fresh ground 

1 tbsp. dill or chives 

onion and garlic croutons 


ALMOND VEGETABLES 


1c. thinly sliced carrots 

1c. green beans, cut about 1 inch 
2 tbsp. salad oil 

1c. thinly sliced cauliflower 

1/2 c. sliced green onion 

1c. water 

2 teas. chicken stock base 

2 teas. cornstarch 

pinch garlic powder 

1/2 c. unblanched whole almonds 


NOODLES GIANNINY 


1 onion, sliced thin 

1 green pepper chopped 
small can tomatoes 
small can tomato sauce 
3 c. egg noodles 


Serves: 4-6 


Slice cucumbers thinner than you 
thought possible. (Use a potato 
peeler.) Sprinkle with salt and 
let stand in refrigerator for 2 or 
3 hours. Rinse in cold water and 
squeeze out all the moisture you 
can. Making dressing from the sour 
cream, sugar, vinegar, pepper, and 
dill, fold dressing into cucumbers 
and return to refrigerator until 
ready to serve. Garnish with onion 
and garlic croutons. 


Mrs. Phyllis J. Albrecht 
Sterling, Va. 


Serves: 4-6 


Cook and stir carrots and beans 
with oil in skillet or electric 
skillet over medium high heat for 
2 minutes. Add cauliflower and 
onion; cook 1 minute longer. Add 
mix of water, chicken stock base, 


cornstarch, and garlic. Cook and 
stir until thickened. Vegetables 
should be crisp-tender. If they 


need further cooking, reduce heat, 
cover and steam to desired done- 
ness. Add almonds. Recipe may be 
doubled only; do not make larger 
quantity at one time. 


Christine Stowell, McLean, Va. 


Serves: 6 


Saute onion, pepper in small amount 
of margarine. Add tomatoes and 
tomato sauce. Cook until 

tomatoes are pretty well mashed in 
sauce. Add noodles and simmer for 
1 hour. 


Mrs. Fran West, Alexandria, Va. 


MARINATED CARROTS 


2 lbs. carrots - cut, cook in 
salted water - drain 
1 big (or 2 small) Bermuda onions, 


sliced 

1 can tomato soup, heated, 
(undiluted) 

L/2 6. O12: 

1 c. sugar w/1 teas. dry mustard 
put in 


3/4 c. vinegar 

1 teas. Worcestershire sauce 
Salt & pepper to taste. 

Mix well 


OVEN BROCCOLI 


2 pkgs frozen broccoli spears 

1/4 1b. grated cheese 

1 can mushroom soup - 2/3 c. 
evaporated milk 

3 1/2 oz. can French fried onion 
rings 


BROCCOLI WITH SAUCE 


2 pkgs. frozen broccoli 
(not chopped) 

1 c. shredded cheddar cheese 

2 tbsp. mayonnaise 

1 can cream of chicken or cream of 
mushroom soup, (or 1/2 and 
1/2 of each) 

1 egg beaten 

2 tbsps. butter 

Cracker or bread crumbs 
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Side dish for dinper 


Marinate several days then serve. 
Will keep in refrig. for a long 
time. 


Put in qt. cans for 
Serve when 


Suggestion: 


storing in refrig. 
wanted. 


Marion C. Washburn, Vienna, Va. 


Serves: 6-8 


Prepare broccoli as package 
directs but cook only 4 minutes. 
Drain and put in baking dish. 
Sprinkle cheese over broccoli. 
Combine soup and pour over 
broccoli. Bake 25 minutes at 350°. 
Top with onion rings. Bake 8 to 
10 minutes longer or until onions 
are crisp. 


Marie Caton, Nokesville, Va. 


Serves: 8-10 
Preheat oven to 325°. Cook 
broccoli until tender. In sauce- 


pan, heat soup (undiluted), cheese, 
mayonnaise until well blended. 
Then add beaten egg. 


Drain broccoli well and arrange in 
baking dish. Pour sauce over 
broccoli. Dot with butter and 
spread crumbs. Bake until bubbly. 


Mrs. Leo P. Solinger 
Arlington, Va. 


SOUFFLE AU POMMES DE TERRE 
(POTATO SOUFFLE) 


2 cups mashed potatoes 

1/3 cup light cream 

salt to taste (approx. 1 teas.) 

1/16 teas. nutmeg 

2 tbsp. grated parmesan cheese or 
dry swiss cheese 

3 eggs 
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FAVORITE EGGPLANT CASSEROLE 


cups cooked and cubed eggplant 

tbsp. onion, chopped 

tbsp. butter 

teas. salt 

1/4 teas. pepper 

1/4 teas. sage 

1 cup cracker crumbs 

1 cup cubed cheddar cheese (about 
4-02) 

2 eggs, beaten 

1 cup milk 


HORN 


2 cups summer squash may be added 


Serves: 8 


In saucepan, combine mashed 
potatoes with cream, salt and 
nutmeg. Cook over low heat, 
without scorching, until very hot. 
Remove from heat and stir in 
cheese. Add egg yolks one at a 
time, beating well after each 


addition. Cool. Beat egg whites 
until stiff. Fold in cooled 
mixture. 


Fill a buttered deep baking dish 
about 3/4 full with mixture. Bake 
30 to 35 minutes, until puffed and 
delicately browned. 375° moderate 
oven. 


Ann Parrell, Fairfax, Va. 


Serves: 6-8 


Cook cubed eggplant in small amount 


of water. Drain and add butter 
while still hot. Mix until butter 
is melted. Add other ingredients. 
Mix well. 


Bake in greased casserole at 

325° F. until center of mixture 
rises, about one hour. This can 
be doubled for a crowd, but allow 
about 10 or 15 min. more baking 
time. 


Betty Baird, Annandale, Va. 
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STUFFED MUSHROOMS ITALIAN STYLE 
ai OS LAL LAN OTYLE 


3/4 1b. (about 15) medium size 
fresh mushrooms 

3 tbsp. olive oil 

1 tbsp. minced onion 

1/4 c. finely grated Parmesan cheese 

1 tbsp. catchup 

1/4 teas. oregano 

1/8 teas. sweet basil 

1/8 teas. salt 

1/8 teas. Dijon mustard 

2 tbsp. fine soft bread crumbs 

1 teas. butter 

1/4 c. finely grated salami 
(chopped) 


SCALLOPED MUSHROOMS 


1 1b. fresh mushrooms, sliced 
2c. soft, fresh bread crumbs 
1/4 1b. melted butter 

salt and pepper 

1/3 c. white wine 


Serves: 5 or 6 

Rinse mushrooms under cold water 
and pat dry. Remove stems; chop 
enough stems to make 1/3 c. Brush 
caps lightly with 2 teas. of the 
oil. In an 8 inch skillet, heat 
remaining 1 teas. oil. Add chopped 
mushroom stems and onion. Cook 
gently until golden. Stir in 
salami, parmesan, catchup, oregano, 
sweet basil, salt, and mustard. 
Spoon mixture into mushroom 
cavities. In the skillet, melt the 
butter; mix in crumbs. Sprinkle 
Over tops of mushrooms. Arrange 
stuffed mushrooms in a shallow 
baking pan. Bake in preheated 425° 
oven until hot through 6-8 minutes. 
Serve at once. 


E. Doerner, Vienna, Va. 


Wash, drain, and slice mushrooms. 
Place 1/3 of mushrooms in a 
buttered 1 1/2 qt. baking dish, 
cover with 1/3 crumbs and drizzle 
1/3 of melted butter over top. 
Repeat this process with another 
1/3 of same ingredients; add salt 
and pepper, end with a layer of 
mushrooms. Sprinkle again with 
salt and pepper and pour wine over 
all. Cover and bake at 325° for 

25 minutes. Set aside until almost 
ready to serve; just before serving 
mix butter and crumbs and spoon 
over mushrooms and bake uncovered 
10 minutes until crumbs are 
toasted. 


Mrs. Frank M. Richardson 
Alexandria, Va. 


SOUTHERN CORN PUDDING 
1-1/2 qt. size Pyrex dish 


4 med. eggs 

1 teas. salt 

3/4 cups sugar or sweeten to taste 

2 cans (1 1b.) whole grain white 
corn (drain liquid) 

Milk 

Nutmeg 


BURT'S SWEET POTATO PUDDING 


2 cups mashed sweet potatoes 
1 stick melted margarine 

3/4 cup sugar 

2 beaten eggs 

1/4 teas. nutmeg 

1/4 teas. cinnamon 

1/8 teas. ground cloves 

1 cup evaporated milk 
shredded coconut 


AINA'S SWEET POTATO DRESSING 


5 lbs sweet potatoes 

2 lbs. sausage meat (I use 1 mild 
and 1 hot sausage roll) 

1 bunch celery - chopped 

3 pieces bread (soaked in water) 
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Serves: 6-8 


Beat eggs well, add salt, sugar, 
corn (mix these ingredients, 
stirring thoroughly). Add milk 
slowly and mix while adding within 
1/2" from top of baking dish. 
Sprinkle lightly with nutmeg. 

Bake in moderate oven 350° 
approximately one hour or until 
knife blade comes out clean. Top 
is usually a golden brown. 


Mrs. Anne T. Burdette 
Woodbridge, Va. 


Mix all but coconut together. 

Put in casserole. Bake 45 minutes 
350°. Sprinkle with coconut and 
bake 15 min. more. 


Mrs. G. C. Fravel, Woodbridge, Va. 


Serves: 6-8 


Boil sweet potatoes with skin; 
Mash thru ricer or peel and mash 
with fork (canned sweet potatoes 
can be used instead). Saute 
onions, meat, celery; add soggy 
bread, broken up and sweet 
potatoes. Stuff turkey or put in 
casserole and bake at 325° for one 
hour. 


The sausage meat gives plenty of 
sage flavor. My mother-in-law 
makes this at Christmas and 
Thanksgiving every year and 
everyone is always asking for the 
recipe. 


Joy Orrik, Alexandria, Va. 


SQUASH CASSEROLE 


2 lbs. summer squash and/or 
zucchini 

1 medium onion 

bread crumbs 

parmesan cheese 

2 tbsp. butter 

10 saltine crackers 


1 egg 
salt and pepper 


SQUASH CASSEROLE 


2 lbs. yellow summer squash, sliced 

1/4 c. Spanish olive oil (or corn 
oil) 

2 medium onions, thinly sliced 

1 clove garlic, crushed, optional 

1 tomato, peeled and chopped 

1/4 teas. oregano 

1/4 c. minced parsley 

lc. fine dry bread crumbs 

1/2 teas. salt 

1/2 c. grated cheese 


SQUASH CASSEROLE 


2 c. cooked squash 

lc. bread crumbs 

Lc. milk 

3 tbsp. butter 

2 eggs beaten 

1/2 onion chopped fine 

2 tbsp. sugar 

lc. grated sharp cheese 
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Serves: 4-6 

Cook squash with chopped onion 
until done. Drain and mash 
slightly. Add butter, crushed 
saltines, slightly beaten egg, 

and salt and pepper to taste. Mix 
well, put in buttered baking dish. 
Top with cheese. Bake at 375° for 
about 20 minutes. 


Kay Sawick, Annandale, Va. 


Serves: 6 generously 

Saute squash, onions, garlic, and 
tomato in oil until well blended. 
Add herbs and salt to taste. Pour 
into 1 1/2 qt. casserole, cover 
with crumbs blended with cheese. 
Bake approximately 40 minutes at 
350" 


Mrs. J. F. Abel, Arlington, Va. 


Serves: 6 

Drain and mash cooked squash. Mix 
with all other ingredients and 
place in greased casserole dish. 
Bake in 325° oven for 30 to 

45 min. 


Clara Benkinney, Arlington, Va. 
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CANNELLONI 


Cannelloni noodles 


(Filling) 


1 lb. ricotta cheese 

1/2 lb. mozzarella cheese (finely 
diced) 

3 oz. proscuitto or cooked ham, 
diced 

2 tbsp. parsley, chopped 

2 eggs, plus 1 egg yolk 

dash of nutmeg 

salt & pepper to taste 


(Sauce) about 5 cups 


salt and pepper 

1/4 lb. butter 

1/4 cup flour 

3 cups hot milk 

1 cup heavy cream 

1 cup grated parmesan cheese 


SWEET POTATO PIE 


1 #303 can yams 

1/2 c. butter 

1/2 c. light brown sugar 
1 egg 

1 teas. vanilla 

1 teas. nutmeg 

1 teas. cinnamon 


Serves: 6-8 


Place all ingredients in a mixing 
bowl, using a fork, mixing until 
you have a pliable mass. 


Melt butter over low heat. 
Gradually stir in flour using 
wooden spoon. Stir several 
minutes. Add hot milk a little 
at a time, stirring. Continue 
to cook 4-6 minutes. Add cream, 
grated cheese, salt and pepper. 
Continue cooking until cheese 
melts. 


Stuff cannelloni and place seamside 
down in buttered shallow baking 
dish. Cover with sauce. Sprinkle 
with additional grated cheese. Dot 
with butter. 


Preheat oven. Bake 300° for 
10 minutes. Then increase - bake 


400° for 30 minutes. 


Elizabeth C. Jones, Burke, Va. 


Serves: 6 


Mix together and bake 30 min. at 
350°. Serve at once. 


Mrs. Norma Redfield 
Annandale, Va. 


YELLOW SQUASH CASSEROLE 


6-8 medium yellow summer squash 
medium onion 

medium green peppers 

can condensed potato soup 

ege 

tbsp. margarine or butter 
tbsp. grated Parmesan cheese 
salt and pepper to taste 
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VEGETABLE CASSEROLE 


2 10-oz pkgs. frozen vegetables, 
cook and drain 

lc. chopped onions 

1 c. chopped celery 

lc. grated cheese 

lc. mayonnaise 


SUNSHINE CARROTS 


5 medium carrots 

1 tbsp. sugar 

1 teas. cornstarch 

1/4 teas. salt 

1/4 teas. ginger 

1/4 c. orange juice 

2 tbsp. butter or margarine 
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Serves: 6-8 


Saute onions and green peppers. 
Cook squash in saucepan. When 
Squash are very tender, mash with 
fork and cool. Then combine 
onion, peppers, cooled squash, and 
potato soup. Beat egg slightly 
and add to squash mixture, then 
salt and pepper. Place mixture in 
lightly greased casserole and 
sprinkle the cheese on top and dot 
with butter or margarine. Bake in 
350 to 400° oven for approximately 
30 minutes or until top is golden 
brown. 


Nancy F. Queen, Fairfax, Va. 


Serves: 8 


Mix together in baking dish. 
Crumble Ritz crackers over top 
and spread melted butter over 
crackers. Bake 350° - 

30 minutes. 


Mrs. Gerner E. Shriver 
Falls Church, Va. 


Serves: 3 


Slice carrots crosswise on the 
bias about 1 inch thick. Cook, 
covered, in boiling water (salted) 
until just tender, about 20 
minutes. Drain. Combine sugar, 
cornstarch, salt, and ginger in 
small saucepan. Add orange juice - 
cook, stirring constantly until 
mixture thickens. Boil 1 minute. 
Stir in butter and pour over hot 
carrots tossing to coat evenly. 


Mrs. William T. Bowman 
Alexandria, Va. 


CARROT DELIGHT 


3 c. raw carrots 

1/2 c. chopped onions 
1c. raw apples 
margarine (or butter) 
brown sugar 

salt & pepper 


CELEBRITY CARROT CASSEROLE 


1 24-oz. pkg. frozen sliced carrots 

1 20-oz. pkg. frozen small whole 
onions 

1/2 c. golden seedless raisins 

1/2 c. (1 stick) butter 

1/2 c. orange liquor 
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Serves: 4 


Slice 3 cups of carrots, saute 
carrots in approx. 3 tbsps. 
margarine (or butter). When 
carrots slightly tender, add 
onions, saute until onions tender. 
Add to carrots and onions approx. 
1/2 c. warm water, cover and simmer 
until carrots are cooked. Five 
minutes before serving, add approx. 
3 tbsps. of brown sugar and apples, 
cover and steam until apples are 
tender (not mushy). Salt & pepper 
to taste. 


I use term "approximately" when 
ingredients are best used according 
to individual taste. 


Elizabeth C. Jones, Burke, Va. 


Serves: 12 


Preheat oven to 300° F. Butter 
large casserole or baking dish. 
Cook carrots and onions separately, 
following directions on packages 
(add raisins to carrots last 5 
minutes of cooking); drain. 

Combine vegetables; mix lightly. 
Melt butter in small skillet; 

stir in liquor. Spoon vegetables 
into prepared casserole; pour 
butter over vegetables. Bake until 
heated through. 


Mrs. James C. Wright, Jr. 
Arlington, Va. 


MEXICAN CASSEROLE 


2 cans of Spanish rice 

2 cans of chile con carne without 
beans 

2 cans Tamales 

2 cans of red kidney beans (don't 
use all the juice) 

1/2 1b. sharp cheese, cubed and 
mixed in 


BROWNED NOODLES 


Egg noodles 
Parmesan cheese 
Salt and pepper 
Flour 


"Delicious with beef stroganoff." 


EASY POTATO KNISHES 


1 pkg. Crescent rolls 

1 pkg. instant mashed potatoes 
(for 5 servings) 

1 can onion rings 
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Mix together and bake for 1 hour 
in buttered casserole. 


Norma Redfield, Annandale, Va. 


Prepare 1 pkg. medium thin noodles 
as directed on box. Drain. Dredge 
top surface with flour, grated 
cheese, salt and pepper and flop 
this side onto large frying pan, 
hot and well buttered. Dredge top 
side as above and turn all over 
when brown and crisp on bottom. 


Mrs. John L. Woodbury, Jr. 
Alexandria, Va. 


Combine prepared potatoes and onion 
rings. Let cool. Roll out rolls 
until thin (into 2 pieces). Place 
potato mixture in center and roll 
like a tube. Pinch ends of tube. 
Bake at 350°. Cut on diagonal 

into bitesize pieces. 


Gail Gottesman, 
Arlington, Va. 


167 


COOKED TOMATOES 


2 large cans tomatoes 
2 teas. sugar 
1 stick butter 
1/2 teas. salt 


POTATOES CHEDDAR 


2 lbs. frozen "Hash Brown 
Potatoes," thawed 

3 1/2 pts. heavy cream 

1 stick Cheddar cheese, © 
shredded 

Salt and pepper 


CHEESE GRITS 


6 servings instant cook grits 

L-stick butter 

1/2 lb. sharp Cheddar cheese, 
grated 

c. light cream or milk 

egg, beaten 

teas. Worcestershire sauce 

shake Tabasco sauce 


PRR E 


Bring to a boil and simmer for 
3 hours. Pour into casserole 
mixing in 3 slices of bread and 
bake for 3 hours. 


Sally Quinn, Washington, D. C. 
Washington POST 


Layer half the potatoes, salt and 
pepper and then cheese in a 
casserole dish. Make second layer 
with sour cream on top. Bake in 
oven at 350° for 1 1/2 hours. 


Marion C. Washburn, Vienna, Va. 


Cook grits according to package 
directions. Stir in butter, egg, 
grated cheese, cream or milk and 
sauces. Mix well and pour in 
buttered or greased 12"x 8" baking 
dish or casserole. Bake at 325° 
for 1 hour. 


Mrs. John P. Seibold 
Arlington, Va. 
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RICE PILAF WITH JERUSALEM ARTICHOKES 
RE ERD OALEN ARTICHOKES 


2 pkgs. Green Giant frozen rice 
pilaf 

3-4 Jerusalem artichokes (about 
lc. sliced J. artichokes) 

1/2 c. diced fresh parsley 

Scant c. sugar pod peas (Chinese 
peas, snowpeas) 

Fresh sliced mushrooms 

Salt and pepper 


GOLDEN RICE 


c. converted rice 

tbsp. butter or margarine 
c. boiling water 

bouillon cubes 

scallions or 2 small onions 
tbsp. soy sauce 
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Cook frozen rice pilaf as directed 
on pkg. In top part of large 
double boiler put in frozen sugar 
pod peas or use fresh snow peas, 
uncooked. Add a few sliced raw 
mushrooms, if desired. On.top of 
that, add sliced artichokes, then 
hot cooked pilaf, then fresh diced 
parsley. Do not stir ingredients. 
About 15-20 min. before serving, 
fill lower part of double boiler 
with hot water and bring to boil. 
Just before serving, toss 
ingredients to mix. 


Mary Foust Mare, Purcellville, Va. 


Start your oven at 350°. Sprinkle 
rice on a tray and bake about 15 
minutes or until lightly browned. 
Melt butter or margarine in a 
Saucepan, one with a tight fitting 
cover. Add rice and boiling water 
in which bouillon cubes have been 
dissolved. Cover and cook on top 
of range over a low heat for 25 
min. or until tender. Stir in 
finely chopped scallions and soy 
sauce. 


Mrs. Martin D. Gastrock 
Annandale, Va. 


FRIED RICE 


c. rice, white or wild 
strips bacon, fried & cut up 
stalks celery, cubed 
carrots, cubed 

small onion, cubed 

1/2 green pepper, cubed 

1 1/2 c. water 

2 tbsp. soy sauce 
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WALNUT RICE STUFFING 


3 tbsp. butter or margarine 
1 small onion, chopped 

1/2 c. chopped celery 

1/2 c. Uncle Ben's raw rice 
1/2 c. finely chopped mushrooms 
A few chopped celery leaves 
1 1/4 c. water 

1 chicken bouillon cube 
Salt, pepper to taste 

1/4 teas. poultry seasoning 
1/3 c. chopped walnuts 
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Cook rice first and set aside. Fry 
bacon, remove from grease saving 
the grease for sauteing celery, 
carrots, onion and green pepper 

and remove from grease. In a large 
frying pan, place cooked rice, 
11/2 c. of water, sauteed 
vegetables and soy sauce and simmer 
for 25 minutes. 


Drain bacon and sauteed vegetables 
by blotting on paper towel. 


Alma W. Coffer, Broad Run, Va. 


In a medium sized saucepan, saute 
onion and celery in butter or 
margarine. Add raw rice and saute 
til rice is golden and vegetables 
are soft. Stir in mushrooms, 
celery leaves, water and 
seasonings. Cover and simmer 
20-25 minutes til rice is tender 
and liquid is absorbed. Remove 
from heat and stir in walnuts. 
This recipe is enough stuffing 

to fill a large chicken, small 
turkey or six whole chicken 
breasts. it makes a delicious 
side dish as well. 


Mrs. Eileen Rosenthal 
Annandale, Va. 


NORWEGIAN SWEET & SOUR RED 
CABBAGE 


2 med. heads red cabbage 
(shredded fine) 

1/4 c. butter or oleo 

3/4 c. vinegar 

3/4 c. water 

1/2 c. sugar 

salt & pepper to taste 

1/4 teas. ground cloves 

1/4 teas. onion powder 

1/4 teas. celery salt 


CHEESE CABBAGE CASSEROLE 


1 med. head cabbage 
American Cheese 

1 can cream of mushroom soup 
bread crumbs 


CABBAGE CASSEROLE 


1 med. head cabbage 

2 cups sour cream 

Ritz crackers 

shredded sharp cheddar cheese 
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Serves: 10-12 


Mix together. Simmer about 1 hour. 


Serve hot or cold. 


Mrs. Doris Ballenger 
Vienna, Va. 


Serves: 4 


Slice and cook cabbage till fork 
tender. Season with salt and 
pepper. 
with slices of cheese, ending with 
cheese on top. Pour over 1 can of 
soup diluted with 1/4 cup milk. 
Sprinkle bread crumbs on top. 

Bake 35 min. at 350°. 


Audrey Mowson, Falls Church, Va. 


Serves: 4-6 


Cook cabbage in salted water 
(not too long). 


Put layer in 1 1/2 qt. casserole. 
Cover with 1 cup sour cream. 
Layer of crushed Ritz crackers. 
Layer of shredded cheese. 

Repeat 


Put in 350° oven till bubbly. 


Barbara Rogers, Arlington, Va. 


Layer in greased casserole 


SN 


_ 


Se - 


— 


ee 
_ 


ae a 


DID YOU KNOW? 


Fresh tarragon leaves are great served on tomato slices with a tart 
french dressing. 


A cup of soft vanilla ice cream beaten with 2 tablespoons of mayonnaise 
is great for a fluffy fruit salad dressing. 


The proper proportion for a perfect vinegar and oil dressing is 1 part 
wine vinegar to 2 parts olive oil. 


A sprinkling of toasted sesame seeds is a marvelous addition to a 
tossed salad. 


WILTED LETTUCE SALAD 


2 slices bacon 

1 large head Boston lettuce 
(I use endive and iceberg 
lettuce instead) 

lk c. sliced scallions 

k teas. salt 

k c. vinegar 

1 4 teas. sugar 

dash pepper 


BONNIE SALAD 


1 box spiral noodles cooked 
according to directions 
on package (not too done), 
drained 

bottles Kraft Catalina dressing 

c. radish 

c. green pepper 

c. chopped cucumber 

1s c. tomatoes 


3 
1 
1 
i 
1 
1 pkg. shredded cheddar cheese 


GARLIC OLIVES AND CHERRY TOMATOES 


1 pint jar ripe olives 

2 cloves garlic, crushed 
olive oil 

1 basket cherry tomatoes 
1, c. chopped parsley 
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Saute bacon until crisp. 

Set aside bacon to crumble 

into salad, saving grease. 

Put salad greens and onion in 
bowl. Add remaining ingredients 
to bacon fat and bring to boil. 
Pour over lettuce, add bacon and 
toss. Serve at once. You can 
also add chopped egg before 
tossing. 


Mrs. Herbert Harris 
Wife of Representative (Virginia) 


Serves: 8-10 

Marinate noodles in 2 bottles 
Kraft Catalina dressing overnight 
in refrigerator. Mix, 1 ¥ hours 
before serving, noodles, radish, 
green peppers, cucumber, and 
tomatoes, and cheddar cheese. 

Add 1 more bottle of Catalina 
dressing. Toss. Keeps well 

in refrigerator. 


Dolores Irish 
Alexandria, Virginia 


Serves: 6 


Drain juice from olive jar. Add 
garlic and fill jar with olive 
oil. Cover and keep in refrigera- 
tor a day or a week. Put 

tomatoes in bowl to be served. 

Add garlic olives. Lightly 

toss until tomatoes are coated 
with oil. Add parsley - toss 
again - and serve instead of a 
salad. 


Mrs. Harry A. Councilor 
Alexandria, Virginia 
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CHERRY MOLD 


1 can (16 oz.) pitted dark 
cherries 

1c. boiling water 

2 pkg. (3 oz. each) black 
cherry jello 

1 cup unsweetened apple sauce 

3/4 c. sherry 

*% c. chopped nuts 


Can serve with port wine 
dressing which is: 
1 c. mayonnaise 
2 tbsp. sherry or port wine 
1 tbsp. grated orange peel 
2 tbsp. orange juice 


ORANGE SHERBET 


2 (3 oz.) pkg. orange jello 
c. boiling water 
pint orange sherbet 
(8 4 oz.) can crushed pineapple 
c. miniature marshmallows 
(110 s) can mandarin orange slices 
(drained) 
+s pint whipping cream, whipped, 
or 1 pkg. Dream Whip 
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Serves: 8 


Measure reserved cherry syrup 
adding water if necessary to 
measure 3/4 cup. Pour boiling 
water on jello. Stir to dissolve. 
Stir in apple sauce, cherry 

syrup, water and port wine. 
Refrigerate until slightly 
thickened, but not firm. Add 

cut cherries, nuts, and chill. 
Garnish with orange and grapefruit 
sections. 


Mrs. Roy A. Taylor 
Wife of Representative 
(North Carolina) 
Arlington, Virginia 


Serves: 12 


Dissolve jello in boiling water. 
Add sherbet. When partially 

set, add other ingredients. 

Fold in whipped cream last. 

Chill until firm. Can be chilled 
in one mold or individual molds. 
Can be used as a salad or a 
dessert. 


Bettie James 
Hamilton, Virginia 


BEAN SPROUT SLAW WITH NECTARINES 


lk c. mayonnaise 

kc. sour cream 

1 tbsp. lemon juice 

k teas. salt 

lk teas. sugar 

few dashes ginger 

1 4s teas. soy sauce 

4 c. (s pound) fresh bean sprouts, 
rinsed and well drained 

2/3 c. chopped parsley 

2 large fresh nectarines, diced 
(2 46 cups) 


CRANBERRY CHRISTMAS SALAD 


1 pkg. raw cranberries (1 1b.) 

1 large can crushed pineapple 

1 pkg. small marshmallows (10 oz.) 
1 bowl frozen cool whip 


FROZEN LIME MINT SALAD 


8 oz. can crushed pineapple 

20 oz. can crushed pineapple 

3 oz. pkg. lime gelatin 

6 4 oz. pkg. (3 c.) tiny 
marshmallows 

lc. butter mints, crushed 

1 9 oz. whipped topping thawed 
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Yields: 1 Quart 

Stir together the mayonnaise, 

sour cream, lemon juice, salt, 
sugar, ginger, and soy sauce. 

Add the sprouts, parsley, and 

nectarines; toss well. Serve 
at once. 


Mrs. James C. Wright, Jr. 
Wife of Representative 
(Texas) 

Arlington, Virginia 


Serves: 24 


Grind cranberries (I use the 
blender, but can use a meat 
grinder). Mix all ingredients 
together and set for 24 hours 
for flavors to blend. Can be 
frozen. 


Mrs. E. L. Spar 
Annandale, Virginia 


Serves: 24 


In large bowl, combine undrained 
pineapple (both cans), dry 
gelatin, marshmallows, and 
mints. Cover and refrigerate 
several hours. Fold in whipped 
topping. Spoon into 24 cupcake 
liners. 

Cover and freeze 6 hours or 
overnight. Peel off papers. 
Serve on lettuce. 


Florence L. Nicolai 
Arlington, Virginia 


APRICOT DELIGHT SALAD 
a SALAD 


arge pkg. orange jello 
c. boiling water 
c. apricot juice 

c. cold water 

large can apricots 

c. miniature marshmallows 

c. chopped nuts 

c. shredded cheese 


COOL WHIP SALAD 


1 large carton Cool Whip 
(or similar) 
1 lb. cottage cheese 
1 can (16 oz.) fruit cocktail, 


drained 

1 can (16 oz.) pineapple tidbits, 
drained 

1 can (16 oz.) mandarin oranges, 
drained 


1 box orange jello 


This may be used as a dessert. 


FRUIT SALAD 


can (42) pineapple chunks 

small cans oranges 

pkg. flaked coconut 

pint sour cream 

small pkg. miniature marsh- 
mallows 
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Serves: 8-10 

Dissolve jello in boiling water. 
Add cold water and juice. Chill 
till almost firm. Fold in 
apricots, cut in small pieces, 
nuts and marshmallows. Pour 
into mold and chill until set. 
When serving, sprinkle with 
grated cheddar cheese. 


Mrs. R. C. Wilson 
Arlington, Virginia 


Serves: 6 


Fold gently all ingredients, ex- 
cept jello. Sprinkle jello, 1/3 
at a time into the mixture, and 
fold until all jello is dissolved. 
Put into refrigerator at least 

24 hours before serving. 


Marie Arnold 
Falls Church, Virginia 


Serves: 4 


In a bowl, mix all of the above 
ingredients. It is best to drain 
the fruit first. Let stand in 
refrigerator for several hours. 
Serve on crisp lettuce on 
individual salad plates. 


Anne Marie Arnott 
Fairfax, Virginia 


BLUEBERRY SALAD 


2 boxes grape jello (3 oz.) 
2 c. boiling water 
1 can blueberry pie filling 
1 can crushed pineapple 
8 oz. cream cheese 

8 oz. sour cream 

1 c. powdered sugar 

chopped pecans 


SPICED PEACH MOLD 


9 oz. can pineapple slices 

lb. 13 oz. can spiced peaches 

oz. pkgs. orange pineapple 
flavored gelatin 

2 teas. lemon juice 

k teas. salt 

27 oz. bottles gingerale, chilled 

(about 2 cups) 
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Melt jello in hot water. Add pie 
filling mix; and add undrained 
pineapple. Cool and set in 
refrigerator to congeal. Mix 
cream cheese, sugar until fluffy, 
fold in sour cream and spread 
over top of mixture. Sprinkle 
with chopped nuts. 


Wilma W. Schmidt 
Arlington, Virginia 
Serves: 12-15 

Drain and halve pineapple slices. 
Drain peaches, reserving syrup. 
Remove pits. Add water to syrup 
to make 2 cups. In a saucepan 
combine peach syrup and gelatin. 
Heat and stir until dissolved. 
Add lemon juice and salt. Chill 
until cold, but not set. Pour 
gingerale carefully into gelatin; 
stir with up and down motion. 
Pour half of gelatin into 6 % cup 
ring mold; chill both portions of 
gelatin until partially set. 
Arrange peaches and pineapple 
around the mold. Chill until 
firm. Cut remaining peaches and 
pineapple and fold into remaining 
gelatin. Pour carefully over 
gelatin in mold. Chill until set, 
or overnight. Unmold on crisp 
greens. 


Mrs. Leo P. Solinger 
Arlington, Virginia 


CRANBERRY JELLO SALAD 
AEE RAT YELLO SALAD 
"Goes good with any type of fowl." 


2/3.6: cranberry sauce (1 can) 
pkg. lemon jello (reg. size) 


cups ginger ale 

(8 oz.) pkg. cream cheese 
to 5 oz. Cool Whip 

% Cc. pecans 
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GINGERED HONEYDEW RING 
ELLE RING 


1 medium heoneydew melon 

1 3 oz. pkg. lime gelatin 

1 3 oz. pkg. lemon gelatin 

2 4c. boiling water 

% c. lemon juice 

Dash of salt 

1 7 oz. bottle (1 c.) gingerale 


Serve with: 
+3 C. mayonnaise combined with 


*s teas. ground ginger. Fold into 
+s c. whipping cream (whipped). 


2/3 c. crushed pineapple (drained) 


Serves: 8-10 


Add enough water to the pineapple 
Syrup to make 1 cup. Heat to 
boiling and dissolve jello in it. 
Cool; add gingerale. Chill until 
thick. Mix pineapple and cran- 
berry sauce. Fold into the jello 
mixture. Chill until firm. 

Blend cream cheese and cool whip 
together. Spread on top and 
sprinkle with pecans. 


Stella Duncan 
Woodbridge, Virginia 


Half honeydew; remove seeds and 
rind. Cut 16 wedges about 3/4" 
thick at widest part. Dissolve 
gelatin in boiling water; stir 
in lemon juice and salt. Cool. 
Pour gingerale slowly down side 
of bowl into gelatin; stir gently 
to mix. Chill until partially 
set. Arrange honeydew wedges 

in 6 ¥% cup ring mold. Carefully 
pour half of gelatin mixture 
into mold covering bottom of 
honeydew. Chill until almost 
firm. (Leave remaining gelatin 
at room temperature). Slowly 
pour remaining gelatin mixture 
into mold. Chill until firn. 
Before unmolding, trim off tips 
of melon wedges if they extend 
above gelatin. 


Mrs. E. J. Todd 
Annanpolis, Maryland 


VALENTINE GELATIN SALAD 


1 large pack cherry gelatin 

2 c. boiling water 

1 c. mayonnaise 

12 oz. cottage cheese 

1 c. chopped pecans 

1 6 oz. can crushed pineapple 
dash of salt 


APRICOT JELLO DELIGHT 


6 oz. box apricot gelatin 

16 oz. can crushed pineapple 
8 oz. cream cheese 

1 small envelope Dream Whip 
1 tbsp. butter melted 

1 tbsp. flour 

1 egg, beaten 

4s c. Sugar 

1 pkg. mini-marshmallows 
chopped nuts 
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Serves: 12 


Dissolve gelatin in boiling water, 
chill until thickened. Combine 
remaining ingredients. Stir 

into gelatin. Pour into mold. 
Chill until firm. 


Mrs. D. J. Michaels 
Springfield, Virginia 


Serves: 12 


Dissolve gelatin in 2 c. hot water; 
add 2 c. cold water. Drain 
pineapple reserving juice. Add 
marshmallows to cover top of gela- 
tin mixture. Chill until firm. To 
ls c. pineapple juice, add beaten 
egg, sugar, flour and melted 
butter. Mix together and boil 
until it thickens. Remove from 
heat and add cream cheese. Beat 
until smooth. Cool. Whip Dream 
Whip according to package 
directions. Fold into cooled 
mixture. Spread on top of gelatin. 
Top with chopped nuts. Chill. 


Mrs. John E. O'Neil, Jr. 
Annandale, Virginia 


CAULIFLOWER SLAW 


1 medium sized head cauliflower, 
sliced and chopped 

45 teas. salt 

6 pkg. "Good Seasons" Garlic 
Cheese Dry dressing 

1 tbsp. salad oil 

lc. sour cream 

4 or 5 radishes 


HOMEMADE COLE SLAW 


1 head cabbage, about 1 & lbs. 
3 carrots 

3/4 c. mayonnaise 

% c. ketchup 

3 teas. wine vinegar 

1 teas. sugar 


FRUITED COLE SLAW 


lc. fruit cocktail 

2c. finely shredded cabbage 
% c. mayonnaise 

1 tbsp. lemon juice 

4s teas. salt 

salad greens 


3-WEEK COLE SLAW 


3 lbs. cabbage, chopped 
1 green pepper, chopped 
2 c. sugar 

1 c. yellow vinegar 

1 c. cooking oil 

1 tbsp. salt 

2 tbsp. celery seed 
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Serves: 8-10 


Put cauliflower in bowl; add 
remaining ingredients; marinate, 
preferably for 24 hours. 


Ann M. David 
Arlington, Virginia 


Serves: 6-8 


Cut up cabbage and chop finely 
in wooden bowl with meat chopper. 
Grate in the carrots. Mix 
remaining four ingredients 
together to make the dressing. 
Blend in to cole slaw until all 
evenly covered. 


Ilene Brill 
Herndon, Virginia 


Serves: 4-6 


Drain the fruit cocktail. Add 

the cabbage. Blend the mayonnaise, 
lemon juice, salt, and add to the 
fruit and cabbage. Toss lightly. 
Serve well chilled on salad greens. 


Mrs. John J. Ross III 
Alexandria, Virginia 


Combine cabbage, pepper, sugar and 
mix well. Mix oil, vinegar, 
celery seed, salt and bring to a 
hard boil. Pour over cabbage 
mixture and stir until well mixed. 
Store in refrigerator in airtight 
container. Let stand for 3 days. 
Will keep in refrigerator for 

one month. 


Ada Yancey 
Manassas, Virginia 
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FRESH CABBAGE SALAD Serves: 10-12 


"T usually use red and white cabbage together - good for picnics because 
you don't have to worry about spoilage." 


1 head red or white cabbage (chopped) In a large bowl, alternate cabbage 
2 large onions (sliced and separated) and onion, ending with onion on 
top. Boil the sugar, vinegar, 


Dressing: 

lc. sugar 

1c. vinegar 

k teas. pepper 

1 teas. salt 

1 teas. celery seed 
1 teas. dry mustard 
1 c. salad oil 


CABBAGE SALAD 


1/3 head cabbage 

1 tomato 

k green pepper 

2 or 3 green onions 

4 radishes 

salt 

garlic power 

liquid sweetener 
(approx. 10 drops) 

corn oil 

vinegar 


salt, pepper, celery seed, and 
dry mustard for 1 minute. Remove 
from heat. Add the oil. 


While the dressing is hot, drip 

it over the cabbage and onions. 

DO NOT STIR. Cover and refrigerate 
at least 24 hours. Stir just 
before serving. Will keep for 7 
days in the refrigerator. 


Stella Duncan 
Woodbridge, Virginia 


Serves: 8 


Shred/slice very thinly cabbage, 
salt it, and squeeze with hands 
to soften cabbage and work in 
salt. (Can grate in blender 
instead of shredding by hand). 
Put in bowl and add diced tomato, 
green pepper, green onions, 
radishes. Add garlic powder, salt 
(if not added previously) , 
sweetener, oil, and vinegar to 
taste. Mix. Better served 
chilled. 


Mrs. Pauline R. (Merwin E.) Liss 
Arlington, Virginia 


3 BEAN SALAD 


can cut greed beans ) 
can cut a beans ) Del Monte 
can kidney beans 

can shoe peg corn - white 

small onion chopped 

green pepper chopped 

teas. salt 

teas. pepper 

2/3 c. cider vinegar 

3/4 c. sugar 

1/3 c. salad oil 
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VEGETABLE SALAD 


1 16 oz. can cut green beans 
1 16 oz. can cut wax beans 
1 16 oz. can kidney beans 
1 16 oz. can garbanzos 
1 16 oz. can lima beans 
1 8 oz. can sliced carrots 
1 4 oz. jar diced pimentos 
1 c. diced celery 
l ec. diced onions 
lc. sugar 

lc. salad oil 
2c. vinegar 

1 teas. salt 

1 teas. dill weed 
4%, teas. pepper 


Serves: 6 


Drain all beans and corn well. 

Mix other ingredients and pour 

over beans. Do early in day or 
day before. Chill. 


Mrs. A. J. Falk, Jr. 
McLean, Virginia 


Serves: 15-18 


At least 24 hours before serving, 
drain canned vegetables and 
pimentos. In very large bowl, 
place canned vegetables, pimentos, 
celery, and onions. In medium 
bowl, combine remaining ingredients 
and pour over vegetables. Toss 
gently. Refrigerate, covered. 
Keeps several weeks. Use slotted 
spoon to serve. 


Mrs. John E. O'Neil, Jr. 
Annandale, Virginia 
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CALIFORNIA PARMESAN WALNUT SALAD 

& te OL 

3 tbsp. tomato juice 

1 tbsp. lemon juice 

1 teas. minced onion 

Lk teas. salt 

lL teas. pepper 

b teas. sugar 

lk teas. crumbled dried Basil 

1 qt. cleaned salad greens 

1/3 c. coarsely broken walnuts, 
lightly toasted 

lc. grated Parmesan cheese 


CORN SALAD 


1 c. chopped onion 

1 c. chopped celery 

1 green pepper chopped 

1 can each green beans, peas, and 
yellow corn, drained 

1 jar pimento chopped 

lc. sugar 

3/4 c. white vinegar 

k c. salad oil 


POLYNESIAN LUNCHEON SALAD 


lc. sour cream 

lL ce. mayonnaise 

1 teas. curry powder 

salt and pepper 

3-4 c. cooked chicken, cubed 

1 can lichee nuts, cut in half 

1 to 3/4 c. macadamia nuts, diced 

1-2 teas. red preserved ginger 
root (in sweet syrup), 
chopped 

black grapes seeded and cut in half 


Serves: 4 


Place the first 8 ingredients in a 
jar and shake well. Put greens in 
a chilled salad bowl and sprinkle 
with the walnuts and cheese. Pour 
just enough dressing on greens 

to coat lightly. Toss and serve. 
Note: to toast walnuts, place 

in preheated 400° oven for 

about 5 min. on a foil lined 
cookie sheet. 


I serve this salad after the 
entree at dinner parties. 


Mrs. John 0. Bachert II 
Annandale, Virginia 


Serves: 10-12 

Combine onion, celery, green 
pepper and canned vegetables. 

Heat sugar, white vinegar, salad 
oil and pimento. Let cool, then 
pour over vegetables. Refrigerate 
at least 2-3 hours before serving. 
Will keep for about 2 weeks. 


Margaret Drake 
Fairfax, Virginia 


Serves: Approx. 6 

Combine first four ingredients to 
make dressing. Combine rest of 
ingredients except grapes, and 
mix lightly with dressing. 

Serve on lettuce using black 
grapes as garnish on top. 


Mrs. Ruper S. Miller 
McLean, Virginia 
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MARINATED VEGETABLE Serves: 10 


"Delightfully versatile - can serve as vegetable or salad or relish." 


1 can tiny peas (Leseur) Drain peas and beans and reserve 
1 can French cut green beans combined liquids. Make marinade 
3 stalks celery, diced with sugar, vinegar, vegetable 
1 large Spanish onion, diced liquid, oil, salt and pepper. 
1 small jar pimentos, diced Add vegetables and stir 
1 small can sliced mushrooms occasionally. Should be made a 
3/4 c. sugar day or two in advance. 

c. vinegar 
% c. juice from peas and beans Meriam M. Schmieg 
sc. oil Annandale, Virginia 
45 teas. salt 
4s teas. pepper 

WV Ces 

CUCUMBER MOLD Serves: 10 


Combine: 2 c. shredded cucumbers with skins and juice 
1 & teas. salt 
1 teas. sugar 
1/8 teas. pepper 


Set aside. 


Soften 2 envelopes gelatin in 4 cup cold water. Place over low heat until 
it dissolves. Remove from heat. 

Combine: 2 c. sour cream 
2 tbsp. lemon juice 

3 tbsp. chopped pimento 

3 tbsp. minced onion 

1 tbsp. minced fresh dill 


Combine all ingredients. Pour into 5 cup mold. Chill. 


Serve with a sauce of:  c. sour cream 
45 ¢. mayonnaise 
2 tbsp. milk 
2 tbsp. minced dill 
salt and pepper 


Blend all together, chill well. 


Mrs. E. G: Jernigan 
Vienna, Virginia 
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PICNIC SALAD 


2 #2 cans green beans, well drained 

4 stalks celery, cut in s" slices 

4 large carrots, sliced and cooked 
(only vegetable cooked) 

1, medium green pepper, cut in half 
rings 

1 4 oz. can pimentos, drained and 
chopped 

1 medium size sweet onion, sliced 
in rings 

2 c. vinegar 

1 4c. sugar 

1/8 teas. garlic salt 

1 teas. salt 


SAUERKRAUT SALAD 
"Delicious with turkey, pork or veal." 


1 large can sauerkraut, well drained 

1/3 c. chopped onion (sweet, not hot) 

1/3 c. chopped or shredded green 
pepper 

1 2 oz. jar pimento, sliced 

1c. vinegar 

1c. sugar 


SPINACH SALAD 


1 bag fresh spinach 
6 slices bacon 
1 red onion 


Dressing: 

salt and pepper 

1s c. mayonnaise 

2 tbsp. wine vinegar 
ke. sugar 


Yields: 2 Qts. 

Combine beans, celery, carrots, 
green pepper, pimento and onions 
in a large bowl or jar which 

has a cover. Heat vinegar, sugar, 
garlic salt, and salt, stirring 
until sugar dissolves-pour hot 
syrup over vegetables. Keeps 
several weeks in refrigerator. 


Mrs. Charles L. (Evelyn) Rogers 
Arlington, Virginia 


Serves: 10 


Mix well and let stand at least 
24 hours before serving. This 
salad will keep as long as it 
lasts. 


Mrs. J. J. Abel 
Arlington, Virginia 


Serves: 6 


Wash spinach. Cook bacon until 
crisp-then crumble. Slice onion 
thin. Mix mayonnaise, wine 
vinegar, sugar, and salt and 
pepper together. Put spinach in 
large bowl-add bacon, then 
dressing. Toss, then arrange 
sliced onion on top. 


Barbara Hershey 
Vienna, Virginia 


TUNA AND MACARONI SALAD 


1 pkg. (8 oz.) elbow macaroni 

1 c. mayonnaise or cooked salad 
dressing 

c. Italian-style dressing 

tbsp. prepared mustard 

c. thin, pared cucumber slices 

5c. diced tomato 

c. diced green pepper 

c. coarsely chopped green onion 

teas. salt, 1/8 teas. pepper 

cans (7 oz.) solid-pack tuna 

1 hard-cooked egg, chopped 

chicory, chopped parsley 
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BEET ASPIC 


1 1b.-4 oz. can sliced beets 
3 hard boiled eggs 

lc. sugar 

+c. vinegar 

salt and pepper to taste 

3 0z. box raspberry gelatin 
1 tbsp. unflavored gelatin 
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Serves: 10-12 

Cook macaroni as package label 
directs. Drain, rinse with cold 
water. In large bowl, combine 
mayonnaise, Italian style dressing, 
mustard. Add cucumber, tomato, 
green pepper, green onion, salt, 
pepper, tuna in large pieces, and 
macaroni. Toss to mix well. 

Turn into salad bowl. Garnish 
with hard-cooked egg, chopped 
chicory and chopped parsley. 


Mrs. Richard C. Larkin 
Arlington, Virginia 


Serves: 8 


Drain beets, saving juice. Grind 
beets and eggs together. Put 

into bowl. Add sugar, vinegar, 
and seasonings. Add water to saved 
beet juice to make 2 cups. Boil. 
Mix raspberry and unflavored 
gelatin. Stir into boiling juice 
until dissolved. Add to beet 
mixture. Pour into 6 cup mold. 
Chill until firm. Serve garnished 
with cold asparagus or greens. 


Gerry Colfer 
Arlington, Virginia 


FAVORITE VEGETABLE SALAD MOLD 


3 oz. pkg. orange gelatin 

1 c. creamy mayonnaise-like salad 
- dressing 

1 c. cottage cheese 

1 c. grated carrots 

1 c. chopped celery 

1 small onion-grated (or less) 

1/3 c. chopped green pepper 

(optional) 


DILLED SALMON MOLD 


2 envelopes unflavored gelatin 

1 ec. cold water 

1 can (1 1b.) salmon, drained and 
flaked 

c. lemon juice 

c. (4 oz.) shredded Cheddar 
Cheese 

1c. dairy sour cream 

1 teas. grated onion 

3/4 teas. dill weed 

lk teas. salt 

1 c. whipping cream, whipped 
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CURRIED CHICKEN SALAD 

1 4 c. cooked rice 

ls teas. curry powder 

1 tbsp. vinegar 

1 ¢. minced onion 

2 tbsp. salad oil 

2 c. chopped cooked chicken breasts 
3/4 c. mayonnaise 

4 teas. salt 

1; c¢, slivered almonds 

1 c. finely chopped celery 

1 c. finely chopped green pepper 
dash of pepper 
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Serves: 9 (generous) 

Dissolve gelatin in 1 cup boiling 
water. Add salad dressing (room 
temperature is best). When cool 
add cheese and vegetables, Turn 
into 4 cup mold or rectangular 

or square baking dish. Chill 
until set. Garnish with olives 
and lettuce. 


Dorothy Hussing 
Alexandria, Virginia 


Serves: 8-10 

Soften gelatin in cold water; 
dissolve over low heat. Toss 
salmon with lemon juice. Fold 

in cheese, sour cream, onion, 

and seasonings. Stir in gelatin. 
Fold in whipped cream. Pour into 
lightly oiled 6-cup mold. Chill 
until firm. Unmold on serving 
platter. Garnish as desired. 


Carol Graham 
Alexandria, Virginia 


Serves: 6 


Mix together the first 5 
ingredients and chill. 
Then add remaining ingredients. 


Mrs. W. W. Howdershell 
Alexandria, Virginia 
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SPINACH SALAD Serves: 6-8 

1 1b. fresh spinach Wash spinach thoroughly to remove 
sc. sliced green onion sand and grit, discarding stems. 
4 slices bacon diced Pat dry on paper towels. Tear 
5c. salad oil pieces and place in salad bowl, 
2 tbsp. wine vinegar add onion, chill. Cook bacon 

1 tbsp. lemon juice until crisp and drain well. Set 
45 teas. sugar aside. Combine remaining 

% teas. salt ingredients except hard cooked 
dash pepper egg. Pour over chilled spinach 
1 hard cooked egg, coarsely chopped and onions and toss lightly. 


Arrange in individual salad 
bowls. Sprinkle bacon and egg 
over top. 


Mrs. Carl Solterer 
Arlington, Virginia 
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RAW MUSHROOM SALAD Serves: 6 
24 medium sized mushrooms, sliced Toss all ingredients, serve 
*s medium onion diced in bowl lined with lettuce. 
l c. celery, diced 
%, c. radishes diced Jean Wessel 
2 tbsp. tarragon vinegar Alexandria, Virginia 


4 tbsp. olive or salad oil 
salt, pepper to taste 
2 tbsp. chopped parsley 


SAUERKRAUT SALAD 


"After I mix this I keep it in the refrigerator and the flavor seems to 
improve. I like to serve it as a relish at a buffet and let the guests 
serve themselves," 


1 c. chopped onion Mix thoroughly. 

1 c. chopped celery 

lc. green peppers Mrs. Charles E. Gibbons 
1 small jar red pimentos Fairfax, Virginia 

1 large can sauerkraut, drained 

lc. sugar 

4 ec. oil 


5c. vinegar 


TOMATO ASPIC/VARIOUS COMBINATIONS 


Serves: 6-8 


"This aspic salad can be made with just artichoke hearts, broken up, and 
celery; it can also be that, plus capers and mushrooms (not too many). 
It can also be onions, olives, pepper, caper combinations, or whatever - 
delicious (and a little of a creole touch) ." 


4c. V-8 juice 

3 envelopes Knox gelatin 

1/3 c. cold water 

3 tbsp. lemon juice (fresh) 
2-3 teas. strained onion juice 
1 teas. Worchestershire sauce 


Various combinations as desired: 


8-10 hearts of artichoke 
capers (4s jar or more) 

sliced green olives 

pimentos 

thin onion slices 

thin green bell pepper slices 
sliced mushrooms (or diced) 
chopped (minced) celery 

some Leseur canned peas 


COMPANY SALAD 


1 medium size head of lettuce, 
broken into bite size pieces 

k c. sliced celery 

onion, medium size, sliced 
as thin as possible 

1 pkg. frozen peas (10 oz.) 
thawed and separated 

1 can water chestnuts (drained 
and sliced) 


Dressing: 

1 pint real mayonnaise) 

2 tbsp. sugar ) Combine 
Parmesan cheese ) 


(about *% cup) ) 


Soften gelatin in cold water. Heat 
V-8 to boiling point (DO NOT BOIL). 
Add gelatin to hot V-8 juice. 

Add lemon juice, Worchestershire 
sauce; onion juice and some small 
vegetables (such as capers, olives 
or whatever). Chill partially, 
then add artichoke hearts, torn 
apart. Continue to chill until 
thoroughly chilled. Serve on 
lettuce with mayonnaise-also with 
whole raw mushrooms, slices 

of bell peppers, whole cherry 
tomatoes, parsley, etc. Garnish 
mold on attractive plate. 


Mrs. John M. Heuser 
Fairfax, Virginia 


Serves: 12 


Layer lettuce, celery, onion, raw 
peas, water chestnuts in salad 
bowl. Top with mayonnaise and 
sugar. Spread like frosting. 
Sprinkle parmesan cheese. Just 
before serving, toss. This can 
be made into a main dish salad if 
you add julienne sliced ham, 
turkey, and cheese before adding 
dressing. 


Mrs. Donley F. Hunt 
Alexandria, Virginia 


FRANNIE'S HOT GERMAN POTATO SALAD 
EE EN EULALO SALAD 


Serves: 6-8 


"Perfect for football parties, Octoberfest, etc." 


2 lbs. potatoes 

4s 1b. bacon 

3 onions chopped fine 

lc. plus 2 tbsp. cider vinegar 
1 4% tbsp. sugar 

1 4 teas. salt 

%, teas. lemon pepper 


HOT CHICKEN SALAD 


4 c. cooked cut up chicken 

2 tbsp. lemon juice 

3/4 ce. mayonnaise 

1 teas. salt 

+5 teas. msg 

2 c. chopped celery 

4 hard-cooked eggs, sliced 

3/4 c. cream of chicken soup 

1 teas. onion, finely minced 

2 canned pimentos, cut fine 

1 4c. crushed potato chips 

lc. grated cheese 

2/3 c. finely chopped toasted 
almonds 


MO'S BLEU CHEESE DRESSING OR DIP 
er SEM ING OR DIP 


2 c. mayonnaise (Miracle Whip) 

% 1b. roquefort or bleu cheese 

2/3 c. undiluted evaporated milk 
(small size can) 

2 tbsp. sugar 

1 teas. garlic powder 

+s teas. celery salt 


Cook, peel, slice potatoes }" 


thick. Dice and pan fry bacon; 
set aside. Cook onions in bacon 
grease (about 6 tbsp. grease) 
until transparent. Add balance 
of ingredients and simmer five 
minutes. Pour over potato slices 
and serve warm. 

Super with hot dogs, knockwurst, 
bratwurst, etc. 


Fran Brutza 
McLean, Virginia 


Serves: 8 


Combine all ingredients except 
cheese, potato chips and almonds. 
Place in large rectangular dish. 
Top with cheese, potato chips and 
almonds. Let stand overnight in 
refrigerator. Bake at 400° for 
20-25 minutes. 


Wilma W. Schmidt 
Arlington, Virginia 


Mix, adding cheese last. 


Mrs. C. B. Harris, Jr. 
Alexandria, Virginia 
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GREEN GODDESS DRESSING 


clove garlic 

tbsp. green onion tops 
tbsp. anchovy paste 

c. sour cream 

c. mayonnaise 

tbsp. tarragon vinegar 
teas. black pepper 

tbsp. lemon juice 

drop green food coloring 
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BOILED DRESSING FOR COLESLAW 


4s teas. salt 

2 tbsp. flour 

dash of cayenne pepper 

1 teas. dry mustard (Coleman's) 
1 tbsp. sugar 

1 egg 

3/4 c. milk 

4% c. vinegar 

2 tbsp. butter 


Yields: About 1 2/3 c. 

Chop first three ingredients into 
a paste. Add to sour cream. 
Combine with rest of ingredients 
and chill 2 or 3 hours to blend 
flavors. Good on salads of mixed 
greens, and shrimp or crab 
salads. Or may be blended with 

1 pkg. (3 oz.) of cream cheese 

to make a party dip especially 
good with fresh vegetable nibbles. 


This recipe appeared in a news- 
paper in California at least 

20 years ago and is the best 
version of this dressing I have 
found. 


Marie R. Koether 
McLean, Virginia 


Yields: 1c. dressing 

Mix together the dry ingredients. 
Beat egg slightly and add. Then 
slowly add the milk and vinegar 
and the butter. Cook in a double 
boiler, stirring constantly until 
the dressing begins to thicken. 
Take from heat, beat hard with an 
egg beater, strain and cool 
before using. , 


Shred cabbage thinly and set in 
ice water to make crisp before 
using. Drain well and pour 
dressing over. 


Mrs. Esses H. Thomas 
McLean, Virginia 


COLE SLAW FOR A CROWD 


1 head cabbage shredded 
1 onion chopped 

1 green pepper chopped 
5c. honey 

5c. vinegar 

2 teas. sugar 

2 teas. salt 

1/3 ce. salad oil 

1 jar pimentos, chopped 


MEXICAN CHEF SALAD 
Chop: onion 
tomatoes 
head lettuce 


Pepe 


Brown: 1 1b. ground beef 
Add. 1 can (15 oz.) drained 
kidney beans 
% teas. salt 


4 oz. grated cheese-sharp cheddar 
8 oz. French dressing 
1 bag tortilla chips 


GERMAN POTATO SALAD 


4 lbs. potatoes cooked and peeled 
+s 1b. bacon cut-up 

2 medium onions thinly sliced 
ec. vinegar 

5c. sugar 

1 teas. salt 
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Makes 3 pints 


Mix cabbage, onion, pepper and 
pimentos. Combine other ingredi- 
ents and bring to full boil. Pour 
hot sauce over vegetables and mix 
well. Pack into jars and cover 
tightly. Place in refrigerator 
and let sit for three days without 
removing cover. Keeps well for a 
week or so (if you can hide it 
from the family). 


Betty Baird 
Annandale, Virginia 


Serves: 6-7 


Place salad fixings in large bowl. 
Chill. Brown ground beef, adding 
drained kidney beans. Simmer 

10 minutes, then cool. Mix 

into cold salad. Toss with grated 
cheese, French dressing. Hot 
sauce to taste. Crush tortilla 
chips and add to the salad. 


Sara Lynn Patteson 
Falls Church, Virginia 


Serves 6-8 


Saute cut-up bacon, add onions, 
cook until onion is soft. Lower 
heat, add sugar and vinegar and 
salt. Simmer 20-30 minutes. Pour 
over diced potatoes. Should be 
served warm. 


Mrs. Robert L. Mowson 
Falls Church, Virginia 
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FRUIT SALAD DRESSING 


1 tbsp. flour 

1/3 c. sugar 

1 egg beaten 

1s c. pineapple juice 
kc. orange juice 

4 45 teas. lemon juice 
1 c. whipping cream 


SALAD DRESSING 


2c. sugar 

1 teas. salt 

1 teas. paprika 

1 teas. dry mustard 
1 tbs. celery seed 

1 small onion grated 
2 c. vinegar 

2 pint salad oil 


FRESH PEACH SALAD 


1 pkg. cream cheese 

1 can unsweetened crushed 
pineapple (drained) 

1 ¢. chopped pecans 

2 doz. maraschino cherries 

4 fresh peach halves (peeled) 


Serves: 6 


Combine flour and sugar, stir in 
egg, then fruit juices. Cook, 
stirring over hot water until 
thick. Cool. Whip cream, fold 
in. 


Delicious over fruit salad. 


Mrs. W. T. Bigger 
McLean, Virginia 


Add vinegar and oil slowly to all 
ingredients and blend in blender 
to mix. Store in refrigerator 
and stir up each time before 
using. 


This stores beautifully for 
several months. 


Sue Smith 
Alexandria, Virginia 


Serves: 4 


Place cream cheese in a bowl and 
soften. Add pineapple, pecans 
and cherries and whip until 
fluffy. Place scoop of salad 
onto peach half, place on lettuce 
bed. Chill. 


Catherine Cresswell 
Alexandria, Virginia 
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GOOD FRENCH DRESSING 


1 can of condensed tomato soup 
1 tbsp. salt 

1 teas. of dry mustard 

lc. sugar 

1 tbsp. Worcestershire sauce 
1/8 teas. black pepper 

1 tomato soup can Wesson oil 


+s tomato soup can vinegar 


SALAD DRESSING 


2/3 c. sugar 

2/3 c. vinegar 

2/3 c. Wesson: oil 

1 can tomato soup 

1 tbsp. salt 

1 tbsp. prepared mustard 

2 tbsp. Worcestershire sauce 


Yields: Approx. 1 quart 

Put in stew pan; bring to a boil. 
Cool. Will fill a quart jar; 
will keep in refrigerator for 

6 months or longer. 


Mrs. John Y. Kerr 
Alexandria, Virginia 


Yields: 1 4 pints 

Put into blender and blend well. 
Can put into a quart jar and 
shake to mix. Use on green or 
fruit salad. 


Mrs. Pauling Cross 
Falls Church, Virginia 
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MEXICAN SALAD 


pound ground chuck 

can kidney beans, drained 

large onion chopped 

tomatoes chopped 

avacado chopped 

head lettuce chopped 

bag Doritos corn chips, 
(crushed) 

oz. grated cheddar cheese 

bottle 7-Seas Russian dressing 


Salt and pepper 


Serves: 8 


Early in the day, brown the ground 
chuck, combine with kidney beans, 
salt and pepper to taste, and 
refrigerate this combination. 

Chop the lettuce, onion, tomatoes, 
and avacado. (If you leave the 
avacado pit on top until serving 
time, it will not turn brown). 
Just before serving combine meat 
mixture with chopped vegetables, 
grated cheese and crushed 

Doritos. Pour salad dressing over 
and toss. Good served with hot 
corn bread. 


This is a recipe that can be 
adjusted to accommodate more 
guests by adding % pound more 
hamburger, % head more lettuce, 
etc. You will need additional 
dressing if you add several 
ingredients. 


Margaret Drake 
Fairfax, Virginia 


MEXICAN CHEF SALAD WITH CHILI-CORN 


BREAD 


onion 

tomatoes 

head lettuce 

lb. ground chuck 

can drained kidney beans 
teas. salt 

c. grated cheddar cheese 
c. French dressing 

1 bag tortilla chips 


BRR Re pe 


CHILI-CORN BREAD 


1 4 oz. can diced green chilis 
lc. grated cheddar cheese 

1 pkg. conrbread mix 

lc. milk 

2 eggs 


CURRIED FRUIT BAKE 


1/3 c. butter 

3/4 c. brown sugar 

4 teas. curry powder 

1 can peach halves 

1 can pear halves 

1 can pineapple chunks 


Canned fruits may be varied. 


BAKED PINEAPPLE 


1 can crushed pineapple 
3 tbsp. minute tapioca 
1 tbsp. butter 

4, ce. sugar 

2 eggs beaten 

45 teas. cinnamon 

45 teas. salt 
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Serves: 6 


Chop onion, tomatoes and lettuce. 
Place in large bowl and chill. 
Brown meat, add beans, simmer 10 
minutes, cool. Mix into cold 


salad. Toss with grated cheese 
and dressing. Add hot sauce to 
taste. Crunch chips and add to 
salad. 


Prepare cornbread according to 
directions on package (with milk 
and eggs). Spread 4 of batter 
into greased 8" pan. Spread 
chili and cheese mixture over 
batter. Top with rest of batter. 
Bake 400° 30 minutes. 


Sara Lynn Patteson 
Falls Church, Virginia 


Serves: 12 


Day before: Preheat oven 350°. 
Melt butter, add sugar and curry 
powder. Drain fruit, very dry. 
Place in 1 quart casserole. 

Add butter mixture. Bake 1 hour. 
Refrigerate. Reheat at 350°. 


Mrs. H. Tyler Marcy 
Arlington, Virginia 


Serves: 6-8 
Mix all ingredients. Sprinkle 
with cinnamon. Bake at 350° 


til firm. 


Elizabeth K. Lewis 
Arlington; Virginia 
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BANANAS FOSTER 


3 large bananas 

4 tbsp. butter 

1 c. dark brown sugar 
1,5 ¢. banana liquor 

45 c. white rum 


Serves: 6 


Cut bananas in half. Melt butter 
and sugar in a large frying pan, 
saute bananas, add cinnamon, 
liquor and rum. Then ignite. 
Serve over vanilla ice cream. 


cinnamon 
Bessie Buscher 
Arlington, Virginia 
SPICED CRAB APPLES "An Old French Canadian Condiment Recipe" 


1 lb. ripe apples with stems 
45 c. sugar 

1, ec. cold water 

6 whole cloves 

pinch salt 

3 strips lemon peel 

10 coriander seeds 


Wash apples. Place rest of 
ingredients in saucepan. Stir 
well and bring to a boil. Prick 
each apple in several places and 
place upright in syrup in sauce- 
pan. One layer only. Cover and 
cook 10 minutes. Do not stir 

or uncover. Remove from heat 
and cool. Do not disturb. When 
cool, pick up by stem, put in 
freezer container and pour syrup 
over. Defrost 1-2 hours before 
using. May be used with meats 
or salad. 


Denise D'Aust 
McLean, Virginia 
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WORLD'S BEST POTATO SALAD 


potatoes 

small onion 

teas. salt 

hard boiled eggs-sliced 
c. onion chopped 

c. green pepper chopped 
+, c. Hellman's Mayonnaise 
c. radishes, chopped 

c. cucumbers 

c. celery, chopped 

tbs. vinegar 

teas. celery salt 


onion powder 

dash dry mustard 

salt and pepper to taste 
parsley 


Ce et ol ee 


SALAD DRESSING 


c. sugar 
teas. salt 

teas. paprika 

teas. dry mustard 

tbsp. celery seed (heaping) 
small onion (grated) 

c. vinegar 

pint salad oil 
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Boil potatoes in jackets with one 
small onion in salted water. 
Drain potatoes and combine while 
still warm in large bowl with 
chopped onion. Cover and chill. 
Just before serving combine with 
all other ingredients. Garnish 
with several slices of the sliced 
egg and parsley. 


Pat Lear 
McLean, Virginia 


Makes 1 quart 


Add vinegar and oil slowly to all 
ingredients and blend in blender 
only to mix. Store in refrigera- 
tor and stir each time before 
using. This stores beautifully 
for several months. Serve over 
fresh fruit salad. 


Sue Smith 
Alexandria, Virginia 
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DID YOU KNOW? 


You can use bite-sized cereals toasted in butter in place of croutons. 


If you've been too heavy-handed with the salt in the soup, slice raw potato 
into the soup, allow it to boil for a short time, and remove the potato. 


You can remove grease from soup by placing a leaf of lettuce on the hot soup. 
Remove the lettuce before serving. 


BLACK-EYED PEA SOUP 


1, lb. dried black eyed peas-wash 
and pick peas thoroughly 

1 large onion, chopped 

1 can tomatoes ( 1 2c.) 

ham hock or ham seasoning 

Worcestershire sauce 

Tabasco sauce 

salt and pepper 


"The Senator's favorite!" 
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SPINACH SOUP 


1 pkg. (10 oz.) chopped spinach 

1 c. boiling water 

1 can (10 % oz.) condensed cream 
of asparagus soup 

1c. sour cream 

big pinch of dried basil 

salt and pepper 


VEGETABLE SOUP 


5 or 6 lbs. chuck-soup bones 

6 medium onions 

1 bunch celery 

ls head cabbage 

3 large bags mixed vegetables 

3 large cans tomato juice 

3 large cans tomatoes chopped 

chopped parsley 

cream style corn 

1c. barley 

sugar, salt, pepper, Accent, 
Tabasco to taste 


Serves: 6 


Soak peas for two hours in water 
to cover. Bring to a boil. Add 
onions, salt, pepper, tomatoes, 
and ham hock. Cover and simmer 
for 1k hours. Cook. Mash 
through sieve or put through 
blender (meat and all). Add 
Worcestershire and Tabasco sauces 
to taste. Heat slowly. If too 
thick, you may add water and 
seasoning to taste. 


Mrs. J. Bennett Johnston 
Wife of Senator 
(Louisiana) 

McLean, Virginia 


Serves: 4 


Cook spinach in boiling water one 
minute. Put spinach, liquid, and 
soup in blender. Cover and blend 
10 seconds or until smooth. Empty 
into saucepan. Bring to boil, 
stir in sour cream and seasonings. 
Heat without boiling. This is 
equally good served cold with a 
dollop of sour cream (looks like 

a little iceberg in a green sea). 


Helen Gutmann 
Falls Church, Virginia 


Serves: About 50 people 

(makes 15 quarts) 
Simmer chuck roast whole in water 
the day before serving. Remove 
meat, and add all other ingredients 
to broth and simmer. Then chop 
and add meat. 


This is a thick soup almost like 
a stew. 


Mrs. Charles Bennett 
Falls Church, Virginia 
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ZUCCHINI SOUP 


6 tbsp. chopped onion cooked in 
4 tbsp. butter 

3 c. cooked zucchini 

1 tbsp. sugar 

3 cans chicken broth or 1 qt. 
chicken stock 

2 Cs MELE 

basil, chives, salt to taste 


NAVY BEAN SOUP & DUMPLINGS 


45 1b. Navy Beans-soak in water 
overnite 

2 ham hocks or large ham bone 

1 small onion 

1 c. Bisquick 

ke. milk 


Yidlds: % gallon 

Blend 1 tbsp. sugar into cooked 
onion. Add zucchini which has 
been sliced and boiled in chicken 
broth. Pour into blender and 
blend until smooth. Add season- 
ings and milk. Chill or serve 
hot. 


Mrs. Joseph L. Fisher 
Wife of Representative 
(Virginia) 

Arlington, Virginia 


In dutch oven, boil ham and onions 
in 2 qts. water for approx. 

3 hrs. Salt and pepper to taste. 
Add beans after soaking in water 
overnite. Cook over medium 

heat and keep well covered for 
approx. 3-4 hours. Twenty min. 
before serving, mix Bisquick 

and milk with fork. Spoon dough 
on boiling stew. Cook covered 

on low heat 10 min. Uncover and 
cook 10 min. longer. Serve beans 
over dumplings. 


Sandra Crow 
Falls Church, Virginia 
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VICHYSSOISE 


4 c. chicken stock 

4 medium potatoes 

4 white onions 

4 spring onions (white part only) 
chopped chives 

1 pt. half and half 


WILLIAMSBURG TURKEY SOUP 


Carcass from a 12 1b. turkey 
2 4 qts. water 

1 lb. margarine 

1 4c. flour 

1 pt. half & half 

chopped onion 

3 stalkscelery, chopped fine 
2 medium carrots, diced 

1, ¢. uncooked rice 

4 c. chopped turkey 


SPEEDY CHICKEN SOUP 


1 cut up fryer 

2 or 3 carrots 

1, medium onion 

salt 

2 envelopes Lipton Chicken Soup 


Serves: 8 


Peel and chop onions and potatoes 
and cook in chicken stock until 
very soft. Cool and run through 
blender or food mill. Add half 
and half and chill thoroughly for 
several hours. Add salt and white 
pepper to taste. Serve chilled 

in soup cups, garnished with 
chopped chives. 


Mrs. John J. Flynt, Jr. 
Wife of Representative 
(Georgia) 

Falls Church, Virginia 


Serves: 12 
Pick meat from carcass. Simmer 


carcass in water with onion, 
celery, or whatever you prefer 


in producing good stock. Cool 
overnight. Skim fat. Melt ¥% 1b. 
margarine in large pot. Blend 


in 1c. flour. Gradually add 
cold stock. Add 1 pt. half & half. 
Season. Heat. Cook together 
chopped onion (to taste), 3 stalks 
celery chopped fine, and 2 medium 
carrots diced and add to soup 
along with the water they were 
cooked in. Add cooked rice (% c. 
uncooked) and 4 c. chopped turkey. 


Meriam M. Schmieg 
Annandale, Virginia 


Serves: 4-6 

Place chicken in soup pot and 
cover with water. Add pared 
carrots and onion. Salt to taste 
and simmer for 45 minutes. Add 
water to 3 qt. mark. Add Lipton 


soup. Bring to boil and simmer 
15 minutes. Serve with rice or 
noodles. 


Janet -D'Amico 
McLean, Virginia 


SHE-CRAB SOUP-CARDINA STYLE 


tbsp. butter 

c. diced carrots 

c. diced onions 

c. diced celery 

e. chablis 

tbsp. brandy 

oz. flour 

qt. fish stock or consomme 

3/4 c. whipping cream 

salt, pepper, cayenne, thyme, 
bay leaf, parsley 

1 1b. lump crab 6 

FS 
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FRENCH ONION SOUP 


4 large onions, separated into 
rings; slice thinly 

% c. butter 

1 tbsp. flour 

8 beef bouillon cubes 

6c. boiling water 

1 loaf French bread 

1 lb. grated Guyere cheese or 
good Swiss 

salt and pepper 


Serves: 10-12 


Cook diced vegetables in 4 tbsp. 
of butter thoroughly. Add flour, 
cook 5-10 minutes slowly. Add 
pinch salt, pepper, cayenne, 

4s bay leaf, thyme and fish stock 
and whip lightly. Simmer % hour. 
Pass through a fine strainer and 
hold in. In separate pan, heat 
crab. Flambe with 4 of the brandy. 
Add the chablis and reduce the 
liquid to 1/3 its original volume. 
Add the cream. Bring to full boil 
and add all to soup. Prior to 
serving, add remainder of brandy 
and 2 tbsp. butter broken into 
small pieces and stir in. Garnish 
with chopped parsley. 


Anthony Antolics 
Executive Chef 
Georgetown Inn 


Serves: 4 


Brown onions in butter; lightly 
sprinkle in 1 tbsp. flour, add 

hot water and bouillon cubes. 
Simmer covered 20 minutes. Season 
with salt and pepper to taste. 
Toast rounds (1" or 4"') of French 
bread on both sides. Place on top 
of each bowl of soup in oven proof 
casseroles, soup bowls, or souffle 
bowls 1 round of French bread. 

Put 1 handful grated cheese on 

top of bread. Put under the 
broiler until cheese melts. 


Carolyn Grosse Gawarecki 
Falls Church, Virginia 
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LA BOUILLABAISSE MARSEILLAISE 


Specialty of the House: 


1 1b. red snapper 1 tbsp. tomato puree 

1 lb. rockfish Sprigs of parsley 

1 1b. blue fish 2 fresh tomatoes, peeled 

1 1b. sea bass Dash saffron 

3 lobster tails Salt and pepper 

6 Spanish shrimp Fresh fennel tips or dried fennel 
20 mussels or clams 1 oz. Pernod 

1 onion 

1 leek 


2 cloves garlic 


Have the butcher fillet the fish and cut the fish into 2 inch slices. 
(Tell the butcher to give you the fish bones, heads and tails; you will need 
them for the bouillon). Cut the lobster tails, shells and all. Ina large 
kettle put the bones, heads and tails, 2 qts. of water, pinch of fennel, 
green tips of leek, 1 clove garlic, a tbsp. of tomato puree, sprigs of 
parsley-boil for 10 minutes and strain bouillon. In a skillet, simmer in a 
little olive oil, the onion and the white part of the leek, finely chopped. 
Add clove garlic, the peeled tomatoes finely chopped and the powdered saffron 
Cover this mixture with bouillon from the fish bones, add salt and pepper and 
hot pepper sauce to taste. Bring to the boil and cook for 20 minutes. Then 
add all the fish, the lobster tails, and the shrimps. Boil hard for 4 
minutes, add the Pernod and remove the heat. Steam mussels or clams until 
the shells open in another kettle in which you have put a little of the 
bouillon, add the cooking liquor from these shellfish to the bouillabaisse. 


To serve, remove the fish, lobster tails and shrimps to a heated deep 
tureen and garnish with the mussels or clams and with slices of French bread 
rubbed with garlic and dive oil and browned in the oven. Pour the bouillon 
over it. 


Jacques Blanc 
Le Provencal Restaurant 
Washington, D. C. 


PEANUT BUTTER SOUP 


Me RRP wOwWWeH 


1 


qt. rich chicken stock 

oz. minced onions 

oz. minced celery 

oz. peanut butter 

oz. butter 

tbsp. flour 

c. half & half (milk and cream) 
teas. salt 

teas. pepper 
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Serves: 8-10 


Simmer chicken stock, onions, and 
celery together for 45-60 minutes. 
Strain out onion and celery and 
discard. Stir in peanut butter 
until dissolved. Mix flour with 
half & half, add together with 
remaining ingredients, simmer -all 
together 14 minutes. Garnish with 
4s teas. bacon crumbs or minced 
country ham. 


Old Club Restaurant 
Alexandria, Virginia 


BROCCOLI SOUP SUPREME 


pkg. (10 oz.) frozen broccoli 


lc. chicken broth (may use one 


et 


chicken bouillon cube in 1 
cup water) 
medium onion, chopped 
teas. nutmeg 
can condensed mushroom soup 
tbsp. softened butter 
c. dairy sour cream 


Serves: 4 


In a saucepan, combine broccoli, 
chicken broth, onion, and nutmeg. 
Bring to a boil. Cover and simmer 
5 minutes. Pour hot mixture into 
blender. Add mushroom soup and 
butter. Blend on high speed until 
smooth. Add sour cream. Blend 
again for 20 seconds. Serve hot 
or cold with a dollop of sour 
cream. 


Mrs. John A. Gillcrist 
Arlington, Virginia 
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NEW BERN CLAM CHOWDER 


3 medium potatoes, chopped 

1 qt. boiling water 

1 qt. clams, chopped with juices 
(may use canned clams) 

3-4 slices salt pork 

2 onions chopped 

1 #2 can tomatoes 

Worchestershire - 1-2 tbsp. 

salt and pepper 


FISH CHOWDER 


i c. margarine or butter 

1 c. chopped onion 

1c. thin sliced carrot 

1 c. water 

1 4s teas. salt 

1/8 teas. white pepper 

3c. milk 

2 tbsp. flour 

ls teas. seafood seasoning 

1 c. diced, cooked, peeled, potato, 
optional 

lc. flaked, cooked fish 

1 tbsp. parsley 


GYPSY CHOWDER 


"A good cold weather fare for after skiing 


before a Redskins game." 


c. dried lentils 

c. water 

(15 oz.) can tomato sauce 

c. diced carrots 

c. chopped onion 

lb. ham scraps, or % 1b. ham 
diced 

1 teas. salt 

k teas. marjoram 

sour cream (optional) 

nutmeg (optional) 


Ren eS 


Yields: Approx. 1 *% qts. 

Add chopped potatoes to water and 
boil 10 minutes. Add clams and 
tomatoes. Simmer 10 minutes. 

Fry salt pork til crisp. Dice 
and add to chowder. Season with 
Worcestershire. Salt and pepper 
to taste. Can be frozen. 


Barbara Brill 
Fairfax Station, Virginia 


Serves: 6-8 


Melt margarine in large pan or 
chafing dish. Add onions and 
carrots and saute until onion is 
tender. Add water, salt and 
pepper. Cover; simmer until vege- 
tables are tender, 10-15 min. 
Combine 4 c. milk, flour and sea- 
food seasoning; stir in remaining 


milk. Add to vegetables; cook 
stirring constantly until 
slightly thickened. Add potato 


if used, and fish, heat to serving 
temperature. Sprinkle with 
parsley. 


Jean Wessel 
Alexandria, Virginia 


or tail-gate picnic at RFK 


Combine all ingredients except 
sour cream and nutmeg in 3 qt. 
kettle. Bring to boil, reduce 
heat and simmer, covered, about 
2 hours until lentils are very 
tender. Top each serving with 
dollop of sour cream and sprink- 
ling of nutmeg, if desired. 


Rita M. Hopkins 
Fairfax, Virginia 


GAZPACHO 


clove garlic, mashed 
teas. salt 

teas. paprika 

c. olive oil 

tbsp. wine vinegar 

c. tomato juice 

c. water 

ripe tomatoes, peeled and diced 
green pepper diced 
small onion diced 

1 peeled cucumber diced 
croutons (optional) 


NORE FR bh WA ABR Re 


GAZPACHO 


lc. finely chopped peeled tomato 

% c. each finely chopped green 
pepper, celery, cucumber 

4, c. finely chopped onion 

2 teas. snipped parsley 

1 teas. snipped chives 

1 small clove garlic, minced 

2-3 tbsp. tarragon wine vinegar 

2 tbsp. olive oil 

1 teas. salt 

% teas. black pepper 

+ teas. Worcestershire sauce 

2 c. tomato juice 


MUSHROOM SOUP 


4, c. minced onions 

1 tbsp. butter 

1 4c. fresh mushrooms, coarsely 
chopped 

1 qt. beef consomme or water 

% teas. pepper 

1 teas. salt 

45 teas. each parsley and thyme 
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Serves: 4-6 


Mix the first 7 ingredients (up to 
the water). Add the vegetables. 
Mix. Refrigerate 1 hour or more. 
Serve croutons on the side. 


Margarita Smyth 
Vienna, Virginia 


Serves: 6 


Combine ingredients in glass bowl. 
Cover. Chill 4 hours. Served in 
chilled cups. 


Mrs. A. J« Falk, Jr. 
McLean, Virginia 


Serves: 4 


Saute onions and mushrooms in the 
butter. Remove, draining butter. 
Simmer together with other 
ingredients for 1 hour. Remove 
from heat and let stand for 30 
minutes. Serve with herb croutons 


Mrs. A. J. Ranfone 
Alexandria, Virginia 
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CASSOULET EASY Serves: 8 
1 3 lb. frying/stewing chicken Cover chicken with water and simmer 
16 oz. dried great northern beans at moderate heat for approximately 
ham bone or pork bone from roast 1 hour. Soak beans in water over- 
1 4 1b. Polish sausage, kielbasa, night or according to package 

or smoked sausage directions until plump. Clean 
2-3 chopped onions chicken from bones. Reserve 
1 garlic clove minced stock. Rinse beans with water. 
2 1 1b. cans tomatoes, chopped Add to large stewing pot or 
1 c. white wine crock: beans, chicken, stock to 
1 bay leaf cover beans (save stock as you 
1 parsley sprig may need it as cassoulet cooks - 
1 teas. thyme it may get dry), ham bone, or pork 
salt and pepper to taste bone, browned onion and garlic, 


tomatoes, wine, bay leaf, parsley, 
thyme, salt, and pepper. Simmer 
2-3 hours or bake 2-3 hours at 
350° with cover. Stir to prevent 
stocking. Add sausage last hour 
of cooking. Add more stock if 
necessary. Cassoulet should be 
moist, but not dry or soupy. 
Serve with a super salad and 
bread sticks, french bread, or 
biscuits. 


Ellen A. Hoggard 
Alexandria, Virginia 


CAPE COD FISH CHOWDER In a heavy kettle, saute onion 

in butter until soft; add pota- 

1 large onion, chopped toes, salt, basil, pepper, and 

k stick of butter water. Cover. Simmer 15 

2 c. peeled and sliced potatoes minutes. Place fish on top of 

2 teas. salt potatoes, cover and simmer 15 

k teas. basil minutes, or until fish flakes 

lL teas. pepper easily and potatoes are tender. 

2c. water Stir in corn and its liquid, 

1 1b. frozen cod or haddock filets, and evaporated milk; cover and 
partly thawed and cut into heat just to boiling. Ladle 
cubes into warmed large soup bowls. 

1 12 oz. can whole kernel corn Sprinkle with bits of pimento 

1 14 oz. can evaporated milk and chopped parsley. 


Gwen Carlin 
Arlington, Virginia 


BRUNSWICK STEW 


1 large hen (5-6 lbs. or 2 fryers) 

4s 1b. round steak (ground) 

4s 1b. ground pork 

2 qts. lima beans 
(or 1 qt. dry beans before 
soaked) 

2 #2 45 cans of tomatoes 

2 qts. Irish potatoes, after they 
are diced 

3 pts. fresh corn cut off, or 
equivalent canned corn 

4 large onions, chopped 


Ovi i 
 MOMSIEUE 


FRENCH VEAL STEW 
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Serves: 12-14 

Cook chicken until meat is ready 
to fall off the bones in water 
almost to cover. Remave chicken 
from stock. Return meat of 
chicken after it is boned to stock 
and let cook. Grind or mash the 
skin and return to stack, Then 
add ground steak, and pork 
(before putting in pot, add 
enough hot water to keep it from 
lumping), lima beans, tomatoes, 
potatoes, and onions. Add corn 
just before stew is done. Season 
with salt and red (pod) pepper, 
and black pepper according to 
taste. Just before serving add 
4, 1b. butter and if you desire a 
tbsp. of Worcestershire sauce. 
Note: can be frozen; heat in 
double boiler, 


Mrs. John S. Kern 
McLean, Virginia 


Serves: 4 


"This is a good slow cooker recipe, ready when you are." 


1 1b. veal cubed and trimmed 

3 stalks chopped celery 

2 onions 

1 can seasoned tomatoes 

lc. peas 

lc. tomato juice 

salt, pepper, garlic salt, basil, 
all to taste 


Saute veal until brown. Add 
seasonings. Transfer to 
casserole, add all vegetables. 
Bake 325° for 2 hours. Serve 
with fresh French bread. 


Audrey Mowson 
Falls Church, Virginia 
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ITALIAN STEW 


2 envelopes Spatini brand 
spaghetti sauce mix 

3-4 medium zucchini squash, washed 
and sliced 

1 lb. Italian sweet or hot sausage 

1 lb. Rigatoni noddles 

Parmesan cheese 


Serves: 6-8 


Prepare Spatini sauce mix as 
directed on envelope, but omit 
the oil. When sauce starts to 
simmer, drop in sausage and 
zucchini sliced. Simmer for about 
1 hour. Prepare rigatoni accord- 
ing to directions on package 

for "al dente." Serve sauce 

over noodles-sprinkle with 
Parmesan cheese. (You may have 
to skim some of the oil off the 
top of the sauce before serving, 
depending on the type of sausage 
used). 


Margaret Drake 
Fairfax, Virginia 
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CHOCOLATE ICE BOX DESSERT 


Angel food cake Line flat 9x9 cake pan with wax 

6 eggs paper. Slice angel food cake 

12 oz. chocolate chips and place a layer of cake in cake 
4 tbsp. sugar pan (angel food cake slices 

6 tbsp. water better when frozen). Separate 

2 teas. vanilla eggs, beat egg yolks. Melt 

1 teas. salt chocolate chips in a double 

2 c. whipping cream boiler or over water, add sugar 


and water, mix well, be sure 
sugar melts. Remove from heat and 
stir the hot chocolate mixture 
gradually into the beaten 

yolks of eggs, beat until smooth. 
Cool chocolate mixture. Add 
vanilla and salt, mix. Beat the 
egg whites stiff; whip cream. 

Fold egg whites into the cooled 
chocolate mixture, and whipped 
cream. Place a layer of the 
chocolate mixture on the sliced 
angel food cake, then another 
layer of chocolate. Place in 
refrigerator and chill overnight. 
This may be frozen and used later. 
Be sure to chill overnight before 
freezing. 


Mrs. Gerald R. Ford 


The White House 
Washington, D. C. 


1 
% 


BN oO 
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FABULOUS CHEESE CAKE 


1 lb. Pot cheese 
lb. cream cheese 
lb. Farmer cheese 
eggs 

teas. vanilla 
tbsp. cornstarch 
c. butter 

c. sugar 

c. sour cream 


Graham Cracker Base 


CHOCOLATE CHEESE CAKE 


By popular demand. 


18 chocolate wafers 


, 


% 
8 


1 
1 
3 
Z 
1 
Z 


c. butter, melted 

teas. cinnamon 

oz. chocolate chips 

4s 1b. cream cheese 

c. sugar 

eggs 

teas. cocoa 

teas. vanilla or Brandy 
c. sour cream 


Strain cheese twice through 
colander-use bottom of glass. 
Add egg yolks, vanilla, corn 
starch, butter, sour cream, 
sugar. Beat egg whites until 
stiff. Fold in. Put in spring 
form and bake in slow oven 
(about 300°) for an hour. Let 
cool in oven with door closed. 
Don't look. 


The Honorable Bella S. Abzug 
Representative from New York 


Crush enough wafers to make 1 cup 
crumbs. Melt butter and mix in 
crumbs and cinnamon. Press 
mixture on bottom of an 8 inch 
spring from pan. Then buckle 

on sides of pan. Chill. Melt 
chocolate chips. Ina large 
bowl, beat cream cheese until 
fluffy. Add sugar and eggs one 
at a time. Beat in melted 
chocolate, cocoa and vanilla. 

Add sour cream. Pour in pan and 
bake in 350° oven for 1 hour 

and 10 min. Cool at room tempera- 
ture. Then chill for at least 5 
hours before serving. 


Barbara Berger 
McLean, Virginia 


FRUIT COBBLER 


"This is a recipe the Speaker's "Favorite Aunt", soon to be 89 years of age, 


gave me as a young housewife." 


_ 


€. LLeur 

c. sugar 

1G. smi ik 

2 teas. baking powder 

Fruit (cherries, apples, etc. 
sweetened as needed) 


iy 


LEMON FROST DESSERT 


c. flour ) 

c. butter ) Mix 

tbsp. sugar ) 

teas. salt 

egg whites 

2/3 c. sugar 

2 teas. grated lemon peel 
kc. lemon juice 

5 drops yellow food coloring 
1c. whipping cream 


NYMR 


Mix ingredients together in baking 
dish until well mixed. Spread 
fruit over top. Bake 45 minutes 
at 350°. Serve hot with cream; 
cold with ice cream or just plain. 
Simple but tasty. 


Mrs. Carl Albert 

Wife of Representative 
(Oklahoma) 

Washington, D. C. 


Mix till crumbly. Place 1/3 cup 
in baking dish. Press rest of mix 
into a greased and floured pie 
plate. Bake both at 375° for 
12-15 min. Cool. Combine egg 
whites, 2/3 cup sugar, lemon peel, 
juice and food coloring. Beat to 
stiff peaks. Whip cream, fold 
into lemon mixture. Turn into pie 
shell. Top with crumbs. Chill 

or freeze. 

Blueberry Sauce: Combine 2/3 cup 
sugar, 1 tbsp. cornstarch and dash 
of salt. Add 2/3 cup water. Cook 
and stir until thick-cook 2 min. 
more. Add 2 cups fresh blue- 
berries-return to boiling. Chill. 
Spoon over pieces of pie when 
serving. 


Barbara Connell 
Vienna, Virginia 
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CHOCOLATE MOUSSE 


1 4c. chocolate bits 

4 tbsp. cold water 

4 eggs, separated 

3/4 c. confectioner's sugar 
1 c. heavy cream 

1 teas. vanilla 


COTTAGE PUDDING 


Cake 

Z2°e. Elour 

3 teas. baking powder 

1/3 teas. salt 

3/4 c. sugar 

1 egg 

2 tbsp. melted shortening 
lc. milk 

1 teas. vanilla or lemon 


Sauce 

c. boiling water 

c. sugar 

tbsp. cornstarch 

tbsp. butter 

teas. vanilla or lemon 


Kee Te 


Melt chocolate slowly with 3 tbsp. 
of water-in double boiler. Beat 
egg yolks and sugar until light 
and smooth. Add chocolate as 
soon as it is melted. Beat egg 
whites until stiff and stir 

into egg yolk-chocolate mixture 
until light and dark streaks dis- 
appear. Whip cream, add vanilla 
and fold into chocolate mixture. 
Pour into serving dish or small 
individual cups. Chill for at 
least six hours. Serve with 
another generous topping of 
whipped cream. 


Mrs. Philip M. Crane 
Wife of Representative 
(Illinois) 


Serves: 8 


Cake - Mix together first four 
ingredients. Add egg, shortening 
milk, and flavoring. Bake in 
loaf pan - 350° oven for 4% hour. 


Sauce - Add sugar and cornstarch 
to water. Boil for 5 minutes. 
Add butter and flavoring. Serve 
over slices of cake - warm or 
cold. (I prefer to use lemon 
flavoring). 


Marjory L. Pettit 
Alexandria, Virginia 


PRINCESS CUP 


Vanilla ice cream 
fruit cocktail 
Port wine 

whipped cream 
cherries 


MAPLE MOUSSE 


1 pt. whipping cream 

2 c. maple syrup, heated to form 
threads-like taffy 

4 eggs, separated 


FRUIT DESSERT 


15 oz. can Eagle Brand milk 

Lc. lemon juice 

1 can cherry pie filling 

9 oz. crushed pineapple, drained 
lL teas. almond extract 

9 oz. cool whip 


oad 


Top a large scoop of ice cream 
with the other ingredients in the 
order listed above. You may 

also sprinkle with 1 or 2 

tbsp. of Curacoa or Cointreau. 


Mrs. F. Edward Hebert 
Wife of Representative 
(Louisiana) 
Alexandria, Virginia 


Serves: 6 


Whip egg whites; mix in maple 
taffy. Add egg yolks and 
whipped cream. Place in closed 
mold (like English pudding mold) 
and freeze, 


Grandmother used to place it ina 
snowbank. 


Denise D'Aoust 
McLean, Virginia 


Combine all ingredients except 
cool whip and mix well. Then fold 
in cool whip. Place mixture in 
muffin tins with paper liners, then 
place in freezer. Take out of 
freezer about 1 hour before 
serving. 


This makes a great "prepare now, 
enjoy later" dessert. If you 
place the muffin tins in plastic 
bags after the fruit has frozen, 
they will last in your freezer 
up to 3 months. 


Anne B. Howdershell 
Alexandria, Virginia 
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CHEESE CAKE 


3/4 c. sugar 

3 tbsp. flour 

3/4 teas. salt 

small cakes of cream cheese 
teas. lemon extract 

egg yolks 

le. cream 

egg whites, stiffly beaten 


We Oe OV 


Crust 


1 pkg. zwieback 

2 tbsp. melted butter 
2 tbsp. sugar 

dash of cinnamon 


Crush zwieback between oiled 


paper. Mix into melted butter, and 
sugar; line pan. 


BLACK BOTTOMS 


8 oz. cream cheese 


1 egg 
1/3 c. sugar 
pinch salt 


chocolate chips 

1 4c. sifted flour 
lc. sugar 

kc. cocoa 

k teas. salt 

1 teas. baking soda 
lc. water 

1/3 ¢. of1 

1 teas. vinegar 

1 teas. vanilla 


Serves: 16-20 

Mix sugar, flour, and salt. 

Soften cheese with wooden spoon. 
Add dry ingredients and cream 
together thoroughly. Add lemon 
extract and unbeaten egg yolks. 
Beat thoroughly. Stir in cream. 
Fold in stiffly beaten egg whites. 
Pour into 9" spring form pan lined 
with zwieback crust. Bake in low 
oven (275°) about 1 hours, 


Dorothy McDiarmid 
Virginia House of Delegates 
Vienna, Virginia 


Yields: 4 dozen 

In small bowl, beat cream cheese, 
egg, 1/3 c. sugar, and pinch of 
salt. Beat well and stir in 1 cup 
of chocolate chips. Set aside. 
In a big bowl, sift 1 % c. flour, 
sugar, cocoa, salt, and baking 
soda. Add water, oil, vinegar, 
and vanilla. Beat well. Fill 
tiny size muffin tins with paper 
cups with 1/3 full chocolate 
batter then top with cream cheese 


mixture. Only fill muffin tin 
3/4 full. Bake at 350° for 20 
minutes. 


Sharon Alperstein 
Falls Church, Virginia 


GARDEN SWEET (GLAZED APPLES) 


2 large apples 

2 egg whites, unbeaten 
2 tbsp. cornstarch 

2 tbsp. flour 


oil for deep frying 
1 tbsp. oil 
10 tbsp. sugar 


lsc. water 


1 tbsp. sesame seed 
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Serves; 4 


Pare and core apples. Cut into 
6-8 slices; cut each slice in 
half. Mix egg whites, corn- 
starch, and flour together to form 
a batter. Add apples, coating 
each piece. Fry coated apple 
pieces in hot oil until golden 
brown. Remove from oil and 

drain. Mix oil, sugar, and 

water in a skillet and cook over 
medium heat, stirring constantly, 
until light brown (4-5 min.). Add 
apples and stir rapidly. Add 
sesame seed, stir, and serve 
immediately. 


Imperial Garden 
Tysons Corner Center 
McLean, Virginia 
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EVELYN'S DESSERT Serves: 12-15 

30 marshmallows Melt marshmallows in milk in a 

3/4 c. milk double boiler-let cool-fold in 

1 sm. carton (4 4 oz.) "Cool Whip" "Cool Whip." Mix crust ingredients 
in a 9x13 inch pan and pat over 

Crust: bottom of pan-bake at 350° 15 
minutes-cool. Pour gelatin into 

1 ¢s Elour boiling water-add fruit-keep in 

kc. brown sugar refrigerator until it starts to 

45 c. oleo, melted set. To complete: pour cooled 

3/4 c. nuts (optional) marshmallow mixture over crust 
and let "set up" in refrigerator- 

1 6 oz. box strawberry gelatin when set, top with the gelatin 

2 c. boiling water mixture. 

2 1b. frozen strawberries 

(or other fruit) Mrs. Chester L. Rogers 


Arlington, Virginia 


TIPSY PARSON 


Very old and very special company dessert. 


Pound cake (bought may be used and In the top of a double boiler mix 
crust trimmed away) all ingredients together and, 

1c. pecans stirring constantly over boiling 

3 oz. choice bourbon water, cook until thickened. Cool 

Custard sauce and chill. Add bourbon to sauce. 


Whipped cream (optional) 
Break up part of cake into bowl. 


Custard Sauce Mix in some nuts. Pour custard 
sauce over both. Repeat. Chill 

4 egg yolks and serve with or without sweeten- 

2 c. whole milk ed whipped cream. 


kc. sugar 
Polly Burke and Anne Cabaniss 
Alexandria, Virginia 


VIENNESE COFFEE DREAM 


2 tbsp. gelatin 

1c. cold coffee 

1 4c. hot strong coffee 

1c. sugar 

2 4c. heavy cream whipped 

1 c. chopped walnuts 

1 tbsp. coffee liquer or 
creme de cocoa 

lady fingers 

prepared chocolate syrup 


MAGIC CHOCOLATE PIE 
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Serves: 12 


Soak gelatin in cold coffee. Add 
hot coffee and sugar. Stir well. 
Chill until unbeaten egg white 
consistency is reached. Beat 
fluffy. Fold in cream, nuts, 

and liquer. Line pan with foil. 
Dip tips of lady fingers in 
syrup. Line all sides of pan 
with lady fingers dipped end up. 
Pour mixture in pan. Chill 
until set. 


Patricia Irwin 
Haymarket, Virginia 


Serves: 5 


This pie is the same consistency as those nostalgic chocolate pies that were 
served in Toddle Houses in the late 1930's and during World War II. The 
recipe is at least 40 years old and hasn't been on the Eagle Brand can for 


30 years. 


1 baked 8 in. pastry shell, cooled 


1 can (14 oz.) Eagle Brand Sweetened 


Condensed Milk 

1 4s oz. (1 4 squares) unsweetened 
chocolate 

k teas. salt 

1c. hot water 

1 teas. vanilla 

1 c. heavy cream - whipped and 
sweetened 


Put Eagle Brand Sweetened Con- 
densed Milk, chocolate, and salt 
into top of double boiler. Cook 
over rapidly boiling water, 
stirring constantly, until mixture 
thickens and will drop rather than 
run from spoon, about 4-8 minutes. 
Stir in water gradually, keeping 
mixture smooth. Continue cooking, 
stirring often, until mixture 
thickens slightly, about 1-5 
minutes. Remove from heat. 
in vanilla. Pour into pastry 
shell. Cool at room temperature. 
Refrigerate for % hour. Top with 
whipped cream and return to 
refrigerator for at least 3 
hours. Can be made the day 
before. Decorate with chocolate 
sprinkles if desired. 


Stir 


Mrs. Eugene S. Roane, Jr. 
Alexandria, Virginia 
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APPLE COBBLER 


2 cans apple pie filling 
1 ¢. Flour 

lc. sugar 

1 egg 

45 teas. baking powder 
4-1 teas. salt 

1-1 % sticks of butter 
cinnamon 


SUNSHINE PUDDING 


4c. shortening 

1 & c. granulated sugar 

2 eggs 

1 4 c. grated carrot 

1 teas. grated orange rind 

3 teas. baking powder 

45 teas. salt 

1 3/4 c. sifted all-purpose flour 
1/3 c. milk 


Sunshine Sauce: 


c. granulated sugar 

tbsp. flour 

teas. salt 

45 ce. water 

tbsp. grated carrots 
teas. grated orange rind 
tbsp. orange juice 

tbsp. lemon juice 

tbsp. butter or margarine 


PWR REY pe 


Serves: 6 


Butter an oblong baking dish. 
Line with two cans of apple pie 


filling. Mix until crumbly the 
next five ingredients. Sprinkle 
on top of the filling. Melt 


butter and pour evenly over top. 
Sprinkle with cinnamon. Bake at 
375° for 50 minutes. Serve with 
ice cream or cool whip. 


Anne Marie Arnott 
Fairfax, Virginia 


Serves: 8-10 

Cream shortening, add sugar 
gradually and cream until light 
and fluffy. Separate eggs; add 
egg yolks and beat well. Stir 

in grated carrots and orange rind. 
Sift remaining dry ingredients 

and add alternately with milk 

to first mixture. Beat egg whites 
until stiff, but not dry, and 
carefully fold into the batter. 
Line the bottom of a pan 8x8x2 in. 
with waxed paper, or grease a 7 in. 
tube pan. Pour in pudding and 
bake at 350° for 1 hour. Slice 
and serve with Sunshine Sauce 

or whipped cream. 


To make sauce, mix first three 
ingredients, add water, stirring 
constantly; place over heat and 
cook until mixture is thick and 
clear. Add grated carrots and 
cook for 3 minutes longer. Remove 
from heat, add remaining ingredi- 
ents. (Makes 2 & c. of sauce). 


Mrs. Essex H. Thomas 
McLean, Virginia 
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STRAWBERRY BISQUE 


4 c. dairy sour cream 

lc. sugar 

4, c. almond macaroon crumbs 

1 teas. vanilla 

dash salt 

1 basket strawberries, sliced 


GRAHAM CRACKER TORTE 


14 single graham crackers 
teas. baking powder 

c. sugar 

teas. vanilla 

teas. salt 

eggs, separated 

c. nuts, preferably walnuts 
topping, if desired 


NOW Bt ee 


Serves: 8 


Combine sour cream, sugar, macarom 
crumbs, vanilla, and salt. Fold 
in sliced strawberries, Spoon 
into dessert dishes and garnish 
with whipped cream. Or freeze 
in individual molds, or in 
refrigerator tray. Or just 
chill, and spoon into dessert 
dished. If frozen, let bisque 
stand at room temperature 10 
minutes before serving. 


Mrs. John E. Elmore 
Alexandria, Virginia 


Serves: 6 


Roll the crackers into fine 


crumbs. Mix in a bowl with other 
dry ingredients. Whip the egg 
whites. Adivanilla to beaten 


yolks and mix with dry ingredients, 
folding in the whipped egg whites 
last, and then adding nuts. Pour 
into a greased pie pan. Bake in 
preheated oven at 350° for about 
30 min. Top with whipped cream 

or ice cream on each wedge. 


Mrs. R. W. Gillespie 
McLean, Virginia 


BROILED PEACH HALVES AND TOASTED ANGEL FOOD 


1 peach half, fresh or canned per 


person 
butter 
brown sugar 
angel food cake 
Cool Whip or whipped cream 


RASPBERRY JAM TARTS 


1c. butter softened 

4 oz. cream cheese softened 
1c. flour 

2/3 c. red raspberry jam 


In each peach hollow, put ¥% teas. 
butter and sprinkle brown sugar. 
Place under broiler until sugar 
melts and peaches are brown and 
warm. Toast 1 inch thick slices 
of angel food cake on both sides 
and serve with peach halves. A 
dollop of Cool Whip or whipped 
cream adds a little elegance. 


Mrs. Harry A. Councilor 
Alexandria, Virginia 


Yields: 24 tarts 


Beat butter and cream cheese 
togehter. Gradually stir in the 
flour to make dough. Shape into 

a ball then chill to make firm 
enough to handle. Divide in 

half. Roll half of the dough onto 
floured pastry cloth. With 
rolling pin, roll pastry very 
thin. With pastry wheel cut out 

3 inch squares. Place 1 teas. 
raspberry jam in center of each 
square. Fold over two opposite 
points so one overlaps the other, 
press down point to seal. (Tarts 
look like square envelopes). 

Shape trimmings from dough into 
ball, Toll owt thin, and cut, £71, 
and fold as above. Place tarts 

on ungreased cookie sheet. Bake 
in preheated 400° oven until light- 
ly browned, about 12 minutes. 


Mrs. Carl H. Newman 
McLean, Virginia 
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PECAN TARTS 


1 c. sifted flour 

4%, lb. butter 

1 pkg. Philadelphia Cream Cheese 
(small size) 

1c. pecan nuts, chopped 

2 tbsp. melted butter 

2 eggs 

pinch of salt 

1% c. light brown sugar 

few drops of vanilla 


PUMPKIN TARTS 


1 pt. soft coffee ice cream 

1 c. canned pumpkin 

1 pkg. jello vanilla instant 
pudding mix 

spice to taste 

6-8 tart shells 


Yields: 24 


Cream together the first three 
ingredients and divide into 24 
balls. Using small muffin tins 
and fingers, press around and 
line the tins. Take % cup of 
the pecans and place some in 

the bottom of each tin. Take 
the last five ingredients and mix 
together. Fill the 24 cups with 
this mixture, topping each with 
the remaining half of pecans. 
Bake at 350° for 30 minutes. 

Can be frozen for use later. 


Marcella Leidig 
Kensington, Maryland 


Serves: 6-8 


Blend ice cream and pumpkin. Add 
pudding mix. Beat one minute. 
Spoon at once into baked tart 
shells. Chill. 


You can use cup cake liners or 
simply dessert dishes without 
crust. 


Garnish with whipped cream and 
walnut half. 


Mrs. R. C. Wilson 
Arlington, Virginia 
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PEAR AND ALMOND TART 


can (1 1b. 13 oz.) pears 

3 oz. pkg. cream cheese 

c. whipping cream 

c. powdered sugar 

teas. grated lemon peel 

teas. lemon juice 

teas. each vanilla and 
almond extract 

2 tbsp. Kirsch or Cherry brandy 

2/3 c. apricot jam 

4, ¢. sliced almonds 

lemon pastry 


Re Cee ee 


Lemon pastry: 


i ls3 c. Elour 

kc. sugar 

1 teas. grated lemon peel 

*% c. cold butter or margarine 
(cut in pieces) 


1 egg yolk 


Serves: 6-8 


To make pastry, blend together in 
a small bowl flour, sugar, lemon 
peel, and butter. Crumble with 
fingers until mixture is mealy. 
With fork, stir in egg yolk until 
blended. Then work dough with 
hands until it is smooth. Press 
dough evenly over bottom and sides 
of 9 or 10 inch tart pan with 
removable bottom. Bake at 300° 
for 30 minutes, or until golden. 
Cool. 

In small bowl, beat cream cheese 
with electric mixer, then slowly 
blend in the whipping cream. Add 
the powdered sugar, lemon peel and 
juice, almond, vanilla, Kirsch 

or cherry brandy. Beat until well 
blended and thick as beaten cream. 
Spoon filling into pastry shell, 
spreading evenly. Drain pears and 
dry, and place one pear in the 
middle. Arrange remaining pear 
halves cavity side down around 
center. Push pears gently into 
filling. Place in refrigerator 
and chill one hour. Rub the jam 
through a sieve into a small 
saucepan. Heat until melted. 

With a spoon, drizzle jam over 
pears and filling, forming a 

thin glaze over all. Cover with 
a tent of foil, and refrigerate 
until serving time. Before 
serving distribute almonds around 
edges and center. 


Mrs. John O. Bachert II 
Annandale, Virginia 
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QUICK AND EASY SHORTCAKE WITH FRUIT Serves: 9 
1 stick butter, melted Place butter in 9x9 inch pyrex 
1 c. self-rising flour baking dish and put in oven to 
lc. sugar melt. With hand egg beater, mix 
1c. midk next three ingredients together 
1 can apple sauce, or and pour evenly over butter 
1 can sliced apples, drained, covering bottom of dish. Do not 
or 1 can sliced peaches, stir. Spoon evenly the fruit 
drained you have chosen over the top of 


the batter, but do not stir. 

Bake 30-45 minutes until batter 
is lightly browned and fully 
cooked. Serve warm with whipping 
cream or ice cream if desired. 
Recipe works well doubled. Use 
larger oblong pyrex dish, and 
extend cooking time. 


Marjorie J. Jones 
Annandale, Virginia 


CRANBERRY DESSERT 


1 c. brown sugar Mix dry ingredients together and 
1c. quick oatmeal cut in butter. Put half into a 
4s c. flour 8x8 inch pan. Spread cranberry 
kc. butter Sauce over top. Sprinkle re- 

1 can whole cranberry sauce maining mix on top. Bake 45 


minutes in 350° oven. Serve with 
whipped cream or vanilla ice 
cream on top. 


Mrs. William C. Wallace 
McLean, Virginia 
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CHEESE CAKE 


vw 


c. fine zwieback or graham 
cracker crumbs. 


1 tbsp. sugar 

}, teas. cinnamon 
ik teas. nutmeg 

5 eggs 

lc. sugar 

S 


8 oz. pkgs. soft cream cheese 
Grated rind and juice of 1 lemon 
1c. dairy sour cream 

2 tbsp. sugar 

4s teas. vanilla 


Serves: 12-16 


Heat oven to 350°. Butter 
generously an 8 or 9 inch spring- 
form pan (or use a 9" layer pan 
with sides built up with foil). 
Mix crumbs, 1 tbsp. sugar and 
spices. Dust the bottom and sides 
of pan with the crumb mixture. 
Beat the eggs until thick and 
lemon-colored, and beat in sugar 
gradually. Add cream cheese, 
beating until thick and smooth. 
Stir in lemon rind and juice. 

Pour into crumb-lined pan and 

bake 1 hour or until set. Remove 
from oven and increase oven 
temperature to 450°. Spread 

sour cream mixed with 2 tbsp. 
sugar and 4s teas. vanilla over top. 
Bake 5 minutes more. Cool. 


Carol Graham 
Alexandria, Virginia 
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BANANA SPLIT 


eggs 
c. powdered sugar 

stick margarine 

can crushed pineapple (20 oz.) 
sliced banana 

1 pt. cool whip 

chopped nuts and cherries 
graham cracker crumbs and 
margarine for crust 


me Nw Nh 


ORANGE BLOSSOM WHIP 


1 6 oz. can (3/4 c.) frozen orange 
juice concentrate, thawed 

1c. sugar 

1c. chilled whipped cream 

3 egg whites 

kc. sherry 


Serves: 8 


Make graham cracker crust in 
oblong pan 9xl3x2. Mix eggs 
with powdered sugar, and 1 

stick margarine. Beat until 
fluffy and spread on crust. Add 
pineapple; spread on crust. Add 
as many sliced bananas as you 
wish on top of the pineapple. 
Cover with cool whip. Garnish 
with chopped nuts and cherries. 


Chill overnight, 


Mrs. Ronald L. Jenson 
Springfield, Virginia 


Serves: 8-10 

Chill a bowl and rotary beater 

in refrigerator. Pour into a 
small bowl contents of frozen 
orange juice. Add sugar to 
orange juice and stir until 
dissolved. Set bowl in refrig- 
erator until ready to use. 
Shortly before serving, using 
chilled bowl and beater, beat until 
cream is of medium consistency 
(piles softly). Using clean 
beaters, beat egg whites until 
rounded peaks are formed. Spread 
the beaten egg whites over the 
whipped cream. Add and carefully 
fold in the orange juice mixture 
and sherry. Serve at once in 
chilled sherbet glasses. 


Mrs. Clarawell Squire 
McLean, Virginia 


225 


FRUIT COCKTAIL COBBLER 


1 stick oleo 

1 can fruit cocktail 

1 can pineapple chunks 

1 jar (4 oz.) maraschino cherries 
1 teas. vanilla 

1 box white cake mix 

lc. sugar 


OLD FAHSIONED RICE PUDDING 


3 pts. whole milk 
1s c. uncooked rice 
1 ec. sugar 

ground nutmeg 
raisins 


GRAPE NUT PUDDING 


1 pkg. lemon jello 

l.c. grapenuts cereal 

1c. ground raisins 

3/4 c. sugar 

1 pt. hot water 

1 c. chopped walnuts 
whipped cream or cool whip 


Serves: 10-12 


Melt oleo in 9x13 inch pan. Pour 
over it the fruit cocktail, 
pineapple, and cherries cut in 
fourths and drained. Sprinkle 
oyer fruit 1 box white cake mix, 
Sprinkle over cake mix 1 c. sugar. 
Pour over all 1 c. water mixed 
with 1 teas. vanilla, so all 
ingredients are moistened. 
at 350° for 1 hour. May be 
served warm or cold, with whipped 
cream, ice cream, etc. 


Bake 


Alberta C. Abel 
Arlington, Virginia 


Serves: 4 


Combine all ingredients in a 
casserole. Bake uncovered, in a 
moderate oven (350°) for about 1 
hour. Stir frequently at first, 
then let a brown crust form when 
nearly finished baking. 


This recipe was used by my great- 
grandmother, my grandmother, my 
mother, and myself. 


Mrs. Thomas M. Brown 
McLean, Virginia 


Serves: 10 


Dissolve lemon jello in 1 pt. 

hot water. Add grape nuts, 
ground raisins, and sugar. After 
cooling, add the chopped walnuts. 
Serve in individual dishes topped 
with cream or cool whip. 


Marion C. Washburn 
Vienna, Virginia 


ICE CREAM ALMOND CRISP 


2 4 c. Rice Chex or Rice Krispies, 
crushed 

1 can Angel Flake coconut 

1 c. slivered toasted almonds 

1 c. brown sugar 

1, lb. melted butter 

4; gallon vanilla ice cream 


NORWEGIAN WALES KRINGLE 


1 stick butter or margarine 
2c. water 

1 c. self-rising flour 

4 eggs 


Frosting: 


1 4c. confectioner's sugar 
juice of 1 large lemon 


Mix together. 
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Serves: 15 


In large bowl, place Rice Chex, 
coconut, almonds, sugar and 
melted butter; mix. Put 45 
mixture in a 9x13 inch pan. Press 
softened ice cream over it. Cover 
with the other 4s of the mixture. 
Freeze. Cut into portions with 

a warmed knife. 


Mrs. Robert W. Cavenagh 
Arlington, Virginia 


Serves: 10 


Melt butter in medium sized pan 
on top of stove. Add water and 
bring to a boil. Remove from 
heat, and using wire wisk add 
flour and beat well until all 
lumps are gone. Let cool to 
room temperature. Add eggs, one 
at a time using electric mixer 
at medium speed. Put on large 
cookie sheet with teaspoon and 
shape in form of a large pretzel. 
Bake in 400° pre-heated oven for 
40 minutes. Let cool and 
drizzle icing over. 

This recipe can also be used to 
make patti shells and filled 
with your favorite hot or cold, 
salty or sweet filling. Very 
easy and looks great. 


Mrs. John P. Seibold 
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FROSTY PEACH AND CHERRY SALAD 


1 16 oz. can pitted dark sweet 
cherries 

1c. tiny marshmallows 

1 8 oz. pkg. cream cheese, 


softened 
kc. sugar 
1 8 oz. carton (1 c.) peach yogurt 
1 4s c. peeled fresh peaches 


lk ec. walnuts 


(Treat cut fresh peaches with 
ascorbic acid color keeper accord- 
ing to label directions or with 

some lemon juice mixed with a little 
water). 


ALMOND CHEESECAKE 
Crust: 


2 c. graham cracker crumbs 
1/3 c. sugar 

1 teas. lemon rind 

Lk teas. mace 

1 ec. melted butter 


Filling: 


2 8 oz. cream cheese 

1 can (8 oz.) almond paste 
(available at Giant Food) 

c. sugar 

eggs 

c. sour cream 

teas. lemon rind 

teas. mace 


STR Ww 


Serves: 9 


Drain cherries, reserving ¥ c. 

of the syrup. Cut cherries in 
half. In small saucepan, heat and 
stir reserved syrup and marsh- 
mallows until melted. Cool 
slightly. In small mixer bowl, 
beat cream cheese and sugar until 
smooth. Gradually blend in 
marshmallow mixture. Stir in 
yogurt. Fold in cherries, 
peaches, and nuts. Turn into 
foil lined 8x8x2 inch pan. Cover 
and freeze firm. Let stand 15 to 
20 minutes before cutting. Cut 
in squares and serve. 


Mrs. Thomas N. Woodson 
Alexandria, Virginia 


Serves: Approx. 10 

Beat cream cheese and paste until 
smooth. Gradually beat in 4c. 
sugar until fluffy. Beat eggs in 
one at a time. Beat in sour 
cream, rind and mace. Pour in 
crumb crust (made with crust 
ingredients) in 9 inch spring 
form. Bake at 375° for 45-50 
minutes. Garnish with straw- 
berries if desired. 


Florence L. Nicolai 
Arlington, Virginia 


APPLE DESSERT 


c. diced apples 

c. nut meats 

c. sugar 

c. LLour 

teas. baking powder 


2 teas. melted butter 
1 teas. vanilla 


FROSTY STRAWBERRY SQUARES 


Crumbs: 


1 c. sifted flour 

1, c. brown sugar 
1c. chopped walnuts 
1c. butter, melted 


Filling: 


2 egg whites 
1c. granulated sugar 
(2/3 c. if using frozen 
strawberries) 
2 c. sliced fresh strawberries, 
or 10 oz. pkg. frozen 
strawberries, partially thawed 
2 tbsp. lemon juice 
1 c. whipped cream 


BANANA ICE CREAM 


3 mashed bananas 

3 lemons juiced 

3 oranges juiced, or 

1 small can frozen concentrate 
sugar 

whipping cream 


2 Se 
4s pt. 
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Serves; 6-8 
Put everything in one bowl. Stir 
together; do not beat. Put into 


greased pan. Bake at 350° until 
light brown. Serve warm with 
whipped cream or ice cream. 


Mary LaRue Wells 
Reston, Virginia 


Serves: 6-8 

Stir crumb mixture together into 
bowl, then spread evenly in 
shallow baking dish. Bake at 
350° for 20 minutes. Continue to 
stir while baking. Cool. 


Mix all filling ingredients 
together. Place crumb mixture 
in baking dish, reserving about 
1/3 for topping. Place filling 
on crumb mixture and top with 
remaining crumbs. Freeze, serve 
when consistency of ice cream. 


Connie Davey 
Falls Church, Virginia 


Yields: 1 gallon 


Fill gallon hand or electric 
freezer to 2/3 full with milk. 
Freeze. 


Elizabeth K. Lewis 
Arlington, Virginia 


DUKE'S BOURBON SPECIAL 


1 1b. marshmallows 

1 45 dozen macaroons 

4; cup Bourbon 

1 pint of thick cream 


FRUIT ROYALE 


Variety of canned fruits in heavy 
syrup, such as 
plums 
pears 
peaches 
cherries 
fruit cocktail 
boysenberries 


Sour cream 
Cognac 


AUNTIE MAUD'S BRANDIED PRUNES 


4s box pitted prunes 

brandy to cover 

1 pkg. cream cheese softened with 
brandy 

2 pieces crystallized ginger 
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Slice the marshmallows, pour the 
Bourbon over them and let stand 

for one hour. Crumble the maca- 
roons and add. Fold into whipped 
cream and serve in sherbet glass. 


Can also add cup of halved 
maraschino cherries. 


Dorcas Lucile Duke 
Alexandria, Virginia 


Mix fruits and heat in their syrup 
all together just to the boiling 
point. 


Remove from heat and drain about 
half the syrup off. Put hot 
fruit and remaining syrup into 
chafing dish. Pour cognac 
lightly over fruit and flame. 


Serve from chafing dish in 
individual dessert dishes, adding 
a generous dot of sour cream to 
top off each serving. 


Mrs. John E. Loomis 
McLean, Virginia 


Marinate prunes in brandy to cover 
24 hours. 


Add ginger to cream cheese and 
brandy. Mix and fill prunes. 
Serve with entree or as sweet 
appetizer. 


Laura E. Crockett 
Fairfax, Virginia 


LEMON CHEESECAKE 


3 8 oz. pkgs. cream cheese, 
softened 

lc. sugar 

4 eggs 

1 teas. vanilla 

juice of 1 lemon 

2 4 c. graham cracker crumbs 

3 tbsp. sugar 

6 tbsp. butter or margarine, 
softened 


Topping: 
4s pt. sour cream 
2 tbsp. sugar 


4s teas. vanilla 
grated lemon rind 


LEMON BISQUE 
1 pkg. lemon jello 


1 lemon-grated rind and juice 


1 % c. boiling water 
1 large can evaporated milk 


1 "303" can crushed pineapple, 


drained 
2/3 c. sugar 
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Combine cracker crumbs, sugar, 
butter. Blend well. Pour crumb 
mixture into a flat bottom spring 
form pan and press crumbs on 
bottom and up sides. Beat eggs 
until light and fluffy. Add 
sugar gradually, beating well. 
Add softened cream cheese, vanilla, 
lemon juice and mix thoroughly. 
Spread mixture evenly into crumb 
shell and bake at 375° for 35 
minutes. The top will not be 
brown and will appear to be 
slightly underdone. Remove from 
oven and cool for 1 hour. For 
topping, combine sour cream, 
sugar, vanilla. Spread evenly 
over cake. Bake at 400° for 15 
minutes. Sprinkle top with grated 
lemon rind; cool and chill. Keep 
refrigerated. Freezes well. 


Mrs. Jack Watson 
Fairfax, Virginia 


Serves: 12 


Chill canned milk overnight in 
refrigerator. Dissolve jello in 
hot water. Add sugar, lemon 
juice and grated lemon rind. 
Chill until it begins to jell. 
Whip canned milk stiff. Combine 
with jello mixture and crushed 
pineapple. 


In 9x13 pan with crushed vanilla 
wafers or graham cracker crumbs. 
Spoon in mixture and refrigerate 
for several hours before serving. 


Marcella Jeffers 
Kensington, Maryland 


PINK DESSERT 


Angel food cake 

2 pkgs. raspberry jello 

2 cartons whipping cream 

2 pkgs. frozen strawberries 


ALASKA A LA ORANGE 


Naval Oranges 
Grenedine 

Egg Whites 

Sugar 

Vanilla ice cream 
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Serves: 10-12 


Layer large pyrex dish with torn 
pieces of angel food cake. 
Dissolve 2 pkgs. of jello in 2 
cups of boiling water. When 
jello is dissolved add 2 pkgs. 
of frozen strawberries. Stir 
until thawed, using fork to 
break up if necessary. Whip 
cream and fold it into the jello 
and strawberry mixture. Pour 

on top of angel food cake. 
Refrigerate until firm. Cut 
into squares. 


Kay Sawick 
Annandale, Virginia 


Cut top off the oranges and 
remove pulp carefully. Cut the 
pulp into small pieces and add 
enough grenedine to soak them. 
Chill the fruit and shells. Fill 
shells with a layer of ice cream, 
layer of fruit and layer of 

ice cream which is then even with 
the top. Make a stiff meringue 
with egg whites and sugar. Add 
to the orange, being careful 

to seal all around edges. Bake 
at 450° for 3 minutes. Serve at 
once. 


Mrs. Henry S. Palau 
Annandale, Virginia 


ALMOND MOCHA TORTONI 


egg whites 

c. sugar 

c. heavy cream 

tbsp. instant coffee 

egg yolks, slightly beaten 

teas. vanilla 

1 ¢. semi-sweet chocolate 
pieces 

1s c. minced toasted almonds 
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CHARLESTON TRIFLE 


3 egg yolks 

3 whole eggs 

1c. sugar 

i, teas. salt 

1 4c. scalded milk 

1 pkg. lady fingers 

1/3 c. currant jelly 


1s ec. sherry (pale dry cocktail) 


lc. heavy cream, whipped 
Nutmeg 
Shaved unsweetened chocolate 
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Serves: 12 


Beat egg whites until quite stiff. 
Whip cream and add sugar and 
coffee. Add egg yolks and vanilla 
and fold into beaten egg whites. 
Melt chocolate pieces over hot 
water, cool slightly and quickly 
fold chocolate and almonds into 
egg white mixture. Turn into 
paper souffle cups, that are 
placed in muffin pan until frozen 
so as they do not lose their shape. 
Top with grated unsweetened 
chocolate or any other type 
decoration. 


Mrs. Robert Wood 
McLean, Virginia 


Beat egg yolks and whole eggs 
slightly with a fork. Add sugar 
and salt. Stir in milk slowly. 
Cook in top of large double 
boiler, stirring often. Cook 
about 10 min. or until mixture 
coats a metal spoon. Strain, 
chill several hours. Separate 
lady fingers, spread with jelly. 
Put back together sandwich style. 
Line 1 4 qt. dish with jellied 
lady fingers. Sprinkle with 1/3 
c. sherry. Fold half the whipped 
cream and reamining sherry into 
custard. Pour over lady fingers. 
Chill. Decorate with whipped 
cream topped with freshly grated 
nutmeg and curls of shaved 
chocolate. Refrigerate. 


Mrs. Ralph L. Slawson 
Alexandria, Virginia 
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YELLOW ANGEL FOOD CAKE 


5 whole eggs 

1 1/2 c. cold water 

1 aft cl Sdgar 

Ll i/2e"ftour 

1 teas. vanilla 

1/4 teas. salt 

3/4 teas. cream of tartar 
1/2 teas. baking powder 


CHOCOLATE-PECAN CUPCAKES 


4 squares (1 ounce each) semi- 
sweet or baking chocolate 

1/2 1b. margarine 

11/2 c. broken pecans (or coconut) 

L. 3/4 c.: sugar 

1c. flour, unsifted 

4 large eggs, lightly beaten 

1 teas. vanilla 


EASY POUND CAKE 


2c. sugar 

1 stick margarine 

1/2 c. Crisco 

6 eggs 

ZC. Elour 

i/2 teas. salt 

1 teas. vanilla (or 1/2 teas. 
vanilla and 1/2 teas. 
lemon) 


Beat egg yolks well. Beat cold 
water into eggs. Add sugar. 
Beat well. Add flour, baking 
powder and salt, that have 

been sifted together. Add 
vanilla. Beat egg whites 
stiff. Add cream of tartar. 
Add to flour batter folding 
carefully. Bake in slow oven - 
300 degrees - for 15 minutes, 
then increase to 350 degrees 
and bake one hour. 


Mrs. Birch Bayh, Washington, D.C. 
Wife of Senator, (Indiana) 


Yields: 18 


Preheat oven to 325°. Melt the 
chocolate and margarine in the 
top of a double boiler. Stir 
in the nuts until they are well 
coated. In a mixing bowl, 
combine the sugar, flour and 
eggs and vanilla. Mix only 
until blended; do not beat. 

Add the chocolate-nut mixture. 
Mix carefully, not beating. 
Turn into paper cups in muffin 
tin. Bake at 325° for 35 
minutes. 


Carol Graham, Alexandria, Va. 


Put all ingredients into mixer 
bowl and beat for ten (10) 
minutes at medium speed. Pour 
into ungreased tube pan and 
bake one hour at 350°. 


Mrs. Jones D. Jasper, 
Fairfax Station, Va. 
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COLD OVEN POUND CAKE 
Senator Scott's favorite cake recipe 


2 sticks butter 

3 c. sugar 

5 eggs 

1 teas. baking powder 

1/2 c. shortening 

3 c. flour (cake flour sifted) 
1 can milk 

1 teas. vanilla 


GRANDMOTHER SHOWALTER'S ORANGE FRUIT CAKE 


lc. sugar 

1/2 c. butter 

2/3 c. sour milk 

2 c. cake flour 
1c. seeded raisins 
2 eggs 

1 orange 

1 teas. soda 

1/2 c. nut meats 


Mix shortening and butter well 
with sugar (small amount of 
sugar at a time). Add one egg 
at a time and beat vigorously. 
Add sifted flour slowly-- 
alternating with milk. Beat 
well. Add vanilla and beat 
well. Pour into stem-tube pan 
that has been rubbed with 
shortening and floured. Place 
in cold oven and bake at 350° 
for one hour and 15 minutes. 
Take out of oven immediately 
and remove from pan to a cake 
rack to cool. 


Mrs. William L. Scott, 
Fairfax, Va. 
Wife of Senator (Va.) 


Put the rind from the orange, 
the raisins and nuts through 
the food chopper, using the 
medium small cutter. Cream the 
butter, add sugar, and then the 
eggs, beat well. Sift together 
the dry ingredients and add 
them alternately with the sour 
milk. Fold in the fruits and 
nuts and turn the mixture into 
a buttered tube pan. Bake one 
hour in moderate oven, 325 
degrees. To the juice of the 
orange add 1/2 cup granulated 
sugar. Pour this mixture over 
the cake while it is hot. 

This glazes the cake and serves 
as an icing. 


Mrs. Theron J. Rice, 
Arlington, Va. 
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RED CAKE 


1/2 c. shortening 

11/2 c. sugar 

2 eggs 

2 oz. red food coloring 
(1/4 cup) 

tbsp. cocoa 

teas. salt 

c. buttermilk 

teas. vanilla 

1/4 c. cake flour 

teas. soda 

teas. vinegar 


PRENEP REN 


Frosting: 


3 tbsp. flour 

i ¢. miik 

lc. sugar 

1 teas. vanilla 
lc. butter 
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BROWNIE CAKE 


1/2 c. butter 

2c. sugar 

4 squares chocolate 

2 eggs 

2 ¢s tlour 

L-1/2 ¢. milk 

2 teas. vanilla 

1c. chopped nuts 

2 teas. baking powder 


Icing: 


2 squares chocolate 

1/2 c. butter 

1 beaten egg 

1 1/2 c. powdered sugar 
1 tbsp. vanilla 

1 tbsp. lemon juice 

1/2 c. chopped nuts 


Cream shortening, sugar, and 
eggs. Make paste of coloring 
and cocoa and add to mixture. 
Add buttermilk with salt 
alternately with flour and 
vanilla. Lastly, add soda and 
vinegar. Bake at 350 degrees 
for thirty minutes in two 9" 
pans. Cool and cut layer in 
two crosswise sections. 


Cook flour and milk mixture 
until thick. Cool. Cream 
butter and sugar until fluffy. 
Add vanilla. Blend this 
mixture into the cooled flour 
and milk. 

Frost. 


Mrs. Strom Thurmond, 
Aiken, South Carolina 
Wife of Senator (South Carolina) 


Cream butter and sugar until 
fluffy. Melt chocolate over 

hot water. Add chocolate and 
eggs. Sift dry ingredients 

and add alternately with milk. 
Add vanilla and nuts. Bake 350° 
for 20 minutes in a cookie sheet 
pan or jelly roll pan. 


Melt chocolate and butter. 
Add remaining ingredients. 
Spread on warm cake. 


Mrs. Robert C. Laning, 
Falls Church, Va. 


FRESH APPLE CAKE 


c. sugar 
1/4 c. Wesson oil 
eggs 


teas. vanilla 

1/2 c. sifted flour 
teas. soda 

teas. cinnamon 

c. chopped apples 
c. chopped dates 

c. chopped pecans 
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LEMON SHEET CAKE 


1 pkg. lemon cake mix 

(I use only Duncan Hines) 
1 pkg. lemon jello gelatin 
2/3 c. Crisco oil 
3/4 c. water 
4 eggs 
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Serves: 10 


Mix sugar, oil, eggs and 
vanilla. Sift together flour, 
salt, and cinnamon. Blend dry 
ingredients with sugar mixture 
and add apples, dates, and 
pecans. Bake 1 1/2 hours in 
greased floured bundt pan 

at 300°. Cool 15 minutes in 
pan before emptying. Needs 

no icing. 


Mrs. Jean Ford, Arlington, Va. 
Wife of Representative (Kentucky) 


Stir together cake mix and 
gelatin. Add remaining 
ingredients. Blend together 
then beat four minutes at 
high speed on electric mixer. 
Bake in 9" x 12" or 13" pan 
(greased with margarine) at 
350° for 35 minutes. Remove 
from oven and while hot poke 
cake all over with toothpick. 
Then drizzle over a mixture of 
2 cups sifted confectioners 
sugar with juice and rind of 
one lemon. 


Mrs. E. J. Todd, Annapolis, Md. 
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STREUDEL CAKE 


1 box Duncan Hines Yellow Cake Mix Place in bowl and mix. Mix 


1 box instant French Vanilla pudding 1/4 to 1/2 cup brown sugar 

4 eggs and 2 teas. cinnamon. Grease 
11/4 c. water stem and sides of tube pan and 
3/4 ¢., Crisco oil place wax paper on bottom. Flour 
2 teas. cinnamon slightly. Pour mix and stir in 
brown sugar cinnamon mixture. Bake according 


to directions. 
Mrs. John J. Duncan, 


Alexandria, Va. 
Wife of Representative (Tenn.) 


AUNT PEARL'S COFFEE CAKE 


4 tbsp. butter or margarine Cream together butter and 
lc. sugar sugar. Add egg. Sift to- 


1 egg 
1 3/4 c. flour 


1/2 teas. baking soda 
1/2 teas. baking powder 
1/2 teas. salt 

1c. buttermilk 


Topping: 
1/2 ¢.. sugar 


1/2 teas. cinnamon 
1/2 teas. nutmeg 


gether dry ingredients and 
add. Stir in buttermilk. 
Mix topping ingredients and 
sprinkle on top of cake. 
Punch through in several 
places with knife. Bake at 
350° for 30 minutes. 


Lynne Richardson, 
Alexandria, Va. 
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HOT MILK CAKE 


Can be baked in tube pan, 2 layer pans, or 9" x 12" x 2" pan 


4 large eggs All in one bowl, beat eggs well, 
2c. sugar add sugar gradually. Add 

2 ce: fiour sifted flour with salt and 

1/2 teas. salt baking powder. Put butter 

4 level teas. baking powder and milk in small pan. Heat 
lc. hot milk (not boiling) on low flame until butter melts. 
1/2 stick butter Pour into mixture. Blend well 
1 tbsp. vanilla adding vanilla. Bake at 350°. 


Delicious plan or iced. 


Mrs. Anne T. Burdette, 
Woodbridge, Va. 


CHERRY-PINEAPPLE CAKE 


Use other canned fruits to suit your taste. 


1 large can of cherry pie filling Spread cherry pie filling in 
1 large can of crushed pineapple bottom of sheet cake pan; 

1 yellow, white, or lemon cake mix spread crushed pineapple on 
1/2 - 1 stick butter or margarine top of cherries. Sprinkle 

1 c. coconut cake mix (dry) over the top. 
1/2 - 1c. walnuts (optional) Cover cake mix with coconut 


and if you want, nuts. Dot 
top of mixture with margarine. 
Place in oven at 350° for 
25-30 minutes or until coconut 
is browned. 


Linda Brickley 
Woodbridge, Va. 


APPLESAUCE CAKE 


c. unsweetened applesauce Combine everything and bake 
c. sugar in tube pan at 350° for 

c. lard 1 hour. 

ec. Elour 


teas. salt 

teas. cinnamon 

teas. nutmeg 

teas. cloves 

teas. baking soda 

-~ 2c. raisins Mrs. C. G. Crafton, 
Springfield, Va. 
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ENGLISH TRIFLE 


jelly roll or pound cake 

can strawberries or raspberries 
(with juice) 

tbsp. coconut 

can fruit cocktail, drained 

can mandarin oranges, drained 

pkg. walnuts 

1/2 c. custard 

c. whipping cream 

sherry (a little) 


ao 
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APPLE KUCHEN 


1 yellow cake mix 

1 stick margarine 

1/2 to 1 c. shredded coconut 

2 (15 oz.) can pie apples, 
drained 

1/2 c. sugar 

1 tbsp. cinnamon 

1c. sour cream 


1 egg 


WATERGATE CAKE 


1 box white cake mix 

1 box instant pistachio pudding 

3 eggs 

1/2 c. Wesson oil 

lc. ginger ale 

1/2 c. pecans or walnuts, finely 
chopped 


Icing: 
1 box instant pistachio pudding 


1 box dream whip 
11/2 c. sweet milk 
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Serves: 6-8 


Cut up jelly roll or cake 
(stale roll or cake is better). 
Sprinkle with sherry. Add 

1 can of strawberries or 
raspberries with juice. 
Sprinkle coconut over. Add 
fruit cocktail and oranges. 
Add thickened custard and 

nuts. Beat cream and spread 
on top. 


Susan Riley, McLean, Va. 
formerly of Brighton, England 


Serves: 12-15 

Preheat oven to 375°. Mix 
first 2 ingredients until 
blended well. Add coconut. 
Press into a 13 x 9 x 2 in. 
pan. Mold up sides and bake 
10 minutes. Spread apples on 
crust. Sprinkle sugar and 
cinnamon mixture on apples. 
Blend sour cream and egg. 
Spread on top (will not cover 
completely). Bake at 350° 
for 25 minutes. 


Kay U. Schlegel, Great Falls, Va. 


Mix all ingredients together 
and blend for 3 minutes. Pour 
into two well greased floured 
cake pans (9 inch). Bake at 
350° for 30 minutes. 


In mixer beat until thickened 
and spread on cool cake. 


Hilda Crawford 
Fairfax, Va. 
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AUNT ELLA'S NUT CAKE 


"A Christmas tradition; a recipe of Tennessee origin at least 100 years 
old.” 


1 ib. flour Use the flour to coat nuts and 
1 1b. sugar raisins. Cream butter and 

3/4 1b. butter sugar, add beaten eggs, then 

2 lbs. pecans molasses and spices. Mix in 

2 pkg. seeded raisins floured nuts and raisins, and 
6 eggs at last, whiskey and soda. 

1/2 c. dark molasses Bake for 3 hours in a slow 

1/2 teas. ground cloves oven as for fruit cake. 


2 teas. cinnamon 
1 teas. nutmeg 
1 teas. baking soda, dissolved 
in 1 c. whiskey (added last) Mrs. Roger E. McInnis, 
Fairfax, Va. 


HARVEY WALLBANGER CAKE Serves: 10 


"Very moist - men love it!" 


1 pkg. orange cake mix Combine all ingredients in 
(2 layer) large mixer bowl. Beat on 
1 pkg. (3 1/2 ox.) vanilla instant low speed of mixer for 1/2 
pudding minute. Beat on medium 
4 eggs speed for 4 1/2 minutes, 
1/2 c. Wesson oil scraping bowl frequently. 
1/2 c. orange juice Pour into greased and floured 
1/2 c. Galliano liqueur 10 inch bundt pan. Bake at 
2 tbsp. vodka 350° for 45 minutes. Or use 
2 9" round pans and bake at 
Glaze: 350° for 30 minutes. Cool 
in pan 10 minutes. Remove 
lc. sifted powdered sugar to cake plate and glaze while 
1 tbsp. orange juice warm. 
1 tbsp. Galliano 
1 teas. vodka Marilyn White, McLean, Va. 


Combine and drizzle over cake. 
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APPLE WALNUT CAKE 


eggs 
c. diced apples 

c. sugar 

c. chopped walnuts 
teas. cinnamon 
teas. vanilla 

1/2 c. cooking oil 

2 c. flour 

2 teas. soda 

3/4 teas. salt 
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GRANDMA'S APPLE CAKE 


Break eggs over diced apples. 
Stir with fork. Add sugar, 
nuts, cinnamon, vanilla, and 
oil. Mix well. Add dry 
ingredients. Mixture will 
be very thick. Pour into 
greased and floured 9 x 13 
inch pan. Bake at 350° for 
45-55 minutes. Serve warm 
with whipped cream or ice 
cream. 


Barbara Hershey, Vienna, Va. 


"I prefer to serve Grandma's Apple Cake with no icing, especially after 
a big meal. By the way, Grandma is 99 and ascribes her longevity to 


this cake." 


lc. white sugar 

1/2 c. shortening (butter or 
margarine) 

1 egg 

1/2 c. cold coffee with 1 
teas. baking soda 

1 1/2 c. all purpose flour 

1 teas. nutmeg 

2 teas. cinnamon 

1/4 teas. cloves 

1/2 c nets 

lc. raw apples 


Icing for Grandma's Apple Cake: 


1/2 c. brown sugar 

4 tbsp. butter or margarine 
3 tbsp. milk 

1c. confectioner's sugar 


Cream shortening and sugar, 
add egg and cold black coffee 
with baking soda. Set aside. 
Sift flour with spices several 
times. Dice apples (not 
necessary to peel). Chop 
nuts. Add flour, apples, 

and nuts to above mixture, 

and beat for about 2 minutes. 
Pour batter into greased 

cake pan and bake for about 
one hour at 325 degrees. (Size 
of pan approximately 8 x 8 or 
one used for a layer cake.) 


In a small pan bring brown 
sugar, butter or margarine, 
and milk to boil for approx. 
5 minutes. Let stand until 
cool and then beat in 
confectioner's sugar. 


Cake keeps well for several 
days at room temperature, 
also can be stored in refri- 
gerator or deep freeze. 


Mrs. Louise Wilkins, 
Fairfax, Va. 
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BANANA SPLIT CAKE 


2 c. graham crackers Use 13 x 9 pan. Combine 2 c. 
6 tbsp. margarine graham cracker crumbs and 6 
1/2 c. margarine tbsp. melted margarine. Put 
1 egg in pan. Bake at 350° for 
2c. sugar 7 minutes. Cool. 

1 teas. vanilla 

1 can crushed pineapple (drained) Whip until fluffy: 1/2 c. 

2 pkg. Dream Whip (prepared) margarine, 1 egg, sugar, and 
1c. chopped pecans vanilla. Spread on top of 
fresh strawberries crust. Cut 2-3 bananas 

2 - 3 bananas lengthwise and put on top of 


fluffy mixture. Drain pine- 
apple; pour over bananas. 
Spread Dream Whip on top of 
pineapple. Add chopped nuts. 


Before serving, top with fresh 
strawberries. 


Dorothy H. Hussing, 
Alexandria, Va. 


CARROT CAKE 

2 c. all purpose flour (sifted) Cream oil, sugar, and eggs. 
2c. sugar Add rest of ingredients and 
2 teas. baking powder mix well. Pour into a tube 
1 teas. salt pan. Bake at 300° for 1 hour 
1 teas. soda and 20 minutes or until done. 
2 teas. cinnamon Test with toothpick. 

1 1/2 c. peanut oil 

4 eggs 

2 c. grated carrots (6 or 7) 

1 c. chopped nuts 

2 teas. vanilla 


Butter Icing 


1 stick margarine or butter Mix until very smooth. 

1 8-oz. cream cheese 

1 box confectioners’ sugar 

2 teas. vanilla Mrs. James L. Mitchell 
Arlington, Va. 


CHOCOLATE COOKIE SHEET CAKE 


1/2 teas. salt 

2 sticks butter 

1c. water 

3 tbsp. cocoa 

2 eggs, well beaten 

1 teas. baking powder 
1 teas. vanilla 
1/2 ec. buttermilk 


Frosting: 


1 stick butter 

3 tbsp. cocoa 

6-7 tbsp. milk 

1 box powdered sugar 
1/2 c. pecans 

1 teas. vanilla 


SAUERKRAUT CAKE 


1 1/4 c. sugar 

1/2 c. shortening 

2 eggs 

pinch of salt 

1 teas. vanilla 

1/4 c. unsweetened cocoa 

2c. flour 

1 teas. baking powder 

1 teas. baking soda 

1c. water 

1 8 oz. can sauerkraut, 
drained and finely chopped 
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Sift together flour, sugar, 
and salt. Set aside. Bring 
to a boil butter, water, and 


cocoa. Pour over the flour 
mixture. Add remaining ingred- 
ients. Mix well. Bake ona 


greased and floured 15 1/2 x 
10 1/2 in. cookie sheet pan. 
Bake at 350° for 25 minutes. 


Heat butter, cocoa, and milk. 
Add sugar, pecans, and vanilla. 
Beat and spread on cake as soon 
as cake comes from oven. 


Linda Neilan, Alexandria, Va. 


Serves: 9-12 


Cream shortening and sugar. 
Beat in eggs, one at a time. 
Beat well. Add salt and 
vanilla. Sift together: 
cocoa, flour, baking powder, 
baking soda. Add to shortening 
and sugar mixture alternately 
with water. Beat well. Add 
sauerkraut and beat again. 
Pour into greased and floured 
9" square pan. Bake at 350° 
for 45 minutes. Check for 
doneness before removing from 
oven. 


Ethel Noble, 
Falls Church, Va. 


CINNAMON SOUR CREAM CAKE 


1 tbsp. cinnamon 

1/2 c. sugar 

2 teas. cocoa or 4 teas. instant 
Nestles chocolate 

1/2 c. chopped nuts 

1 box Duncan Hines yellow cake mix 

1 small box Jello instant vanilla 
pudding 

1 pt. sour cream 

4 whole eggs 


While warm, glaze with mixture of: 


2 c. powdered sugar 
3-4 tbsp. water 
1 teas. vanilla 


FESTIVE CAKE 


c. flour 

c. sugar 

teas. baking soda 

teas. salt 

teas. cinnamon 

c. chopped almonds 

eggs 

1/2 c. vegetable oil 

teas. almond extract 

c. chopped firm ripe bananas 
can (8 oz.) crushed pineapple 
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Cream Cheese Frosting: 


Cream together with 1 8 oz. 
softened cream cheese and 1/2 c. 
butter 1 1b. powdered sugar. 


Mix first 5 ingredients. Set 
aside. Grease bundt pan or 
tube pan well and sprinkle 
with some of the cinnamon 
mixture in pan instead of 
flouring the pan. 


In a mixing bowl, mix the next 
4 ingredients. Beat mixture 
for 7 minutes at high speed. 
Pour half of the batter into 
pan and sprinkle cinnamon nut 
mixture generously. Add 
remaining batter and sprinkle 
generously with the cinnamon 
mixture. Bake 1 hour in 350 
degree oven. 


Mrs. Nelson M. Tart 
McLean, Va. 


Sift and mix all dry ingredients. 
Stir in almonds. Beat eggs 
slightly, add oil, extract, 
bananas and undrained pineapple. 
Add mixture to dry ingredients. 
Mix thoroughly but do not beat. 
Spoon into 10" oiled tube pan. 
Bake at 350° for 1 hour 20-25 
minutes. Let stand 10-15 
minutes. Invert on cake rack. 
Ice with cream cheese frosting. 
Store in refrigerator. 


Lois Smithers, Alexandria, Va. 


DATE CHOCOLATE CHIP CAKE 


1 small pkg. dates 

1 teas. soda 

1 1/4 c. boiling water 

3/4 c. shortening (half butter) 
lc. sugar 

1 3/4 c. flour 

2 tbsp. cocoa 

L/2 teas. salt 

1 teas. vanilla 

1/3 c. sugar 

1 6 oz. pkg. chocolate chips 
1/2 c. chopped nuts 


ITALIAN CREAM CAKE 


lc. buttermilk 

1 teas. baking soda 
5 egg whites 

1/2 c. margarine 
1/2 c. shortening 
c. sugar 

egg yolks 

c. sifted flour 
c. chopped pecans 
can (3 1/2 oz.) coconut 
teas. vanilla 
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Sprinkle soda over cut up 
dates. Add boiling water. 
Cool. Cream shortening. 

Add sugar gradually and 

beat until fluffy. Sift 
flour, cocoa, and salt. Add 
to creamed mixture alternately 
with date mixture. Combine 
sugar, chocolate chips, and 
nuts. Sprinkle over top of 
batter. Bake in 9 x 13 in. 
pan at 350° for 45-50 minutes. 
Cut in squares. May also be 
served with whipped cream or 
ice cream. 


Mrs. Oliver W. Holmes, Jr. 
Falls Church, Va. 


Combine buttermilk and soda 
and let stand. Beat egg 
whites until stiff; set 
aside. Cream margarine, 
shortening, and sugar. Beat 
in egg yolks one at a time 
to the sugar/shortening 
mixture. Add flour alter- 
nately with the buttermilk 
and vanilla. Fold in egg 
whites. Gently stir in 
pecans and coconut. Pour 
into 3 greased 9" layer 
pans. Bake in 350° oven 

for 25 to 30 minutes. Frost 
with Cream Cheese Icing. 


Robert Burgener, 
Great Falls, Va. 
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PLUM CAKE 


eggs 
c. sugar 
c. cooking oil 


small jars Jr. baby food 


(plums with tapioca) 
c. flour 
teas. salt 
teas. baking powder 


1/2 teas. soda 


1 
1 
1 


2 
4 


teas. cloves 
teas. cinnamon 
c. chopped nuts 


MISSISSIPPI MUD CAKE 


c. water 
squares of bitter chocolate 


3/4 stick of butter 

c. sugar 

c. flour 

soda 

salt 

slightly beaten 
vanilla 


ho 


2 
1 
1 
2 
1 


teas. 
teas. 
eggs, 
teas. 


Serves: 8-12 
Beat eggs. Add sugar and 
beat. Add oil and add baby 


food and beat. Add dry 
ingredients and beat. Bake 
in a greased and floured 
bundt pan at 300° for 1 hour 
and 20 min. 


Mrs. Donald Litton, 
McLean, Va. 


Boil water. Add chocolate and 
boil 1 minute. Remove from 
stove. Add butter and sugar. 
Stir and allow to cool. Sift 
dry ingredients. Add to first 
mixture with eggs and vanilla. 
Bake in greased large deep 
round or square pan or bundt 
pan at 275° for l_hoeur 15 
minutes or until done. This 
cake is a very dark, moist 
cake and keeps well if it 
lasts that long. This cake 
works just as well without 

an electric mixer. 


Dorothy Bowers, Arlington, Va. 


PINEAPPLE CAKE 


1 #2 can crushed pineapple 
(undrained) 

2 eggs beaten 

2 c. sugar 

2 teas. baking soda 

2 c. sifted flour 

1/2 c. chopped nuts 


Topping: 


8 oz. pkg. cream cheese 
1/2 stick butter 

1 teas. vanilla 

1/2 c. chopped nuts 

1 3/4 powdered sugar 


CHOCOLATE SALAD DRESSING CAKE 


4 c. flour 

8 tbsp. cocoa 

4 teas. baking powder 

1 teas. salt 

2 c. Miracle Whip Salad Dressing 
2c. sugar 

2 teas. vanilla 

2 c. cold water 
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Mix all cake ingredients 
together. Bake approximately 
1 hour at 300° in large pan. 
Bake until top is all browned 
and a toothpick inserted in 
the middle comes out clean. 
Put on topping. 


For topping, cream the butter 
and cream cheese together. 
Mix the rest of the topping 
ingredients together and 
spread over hot pineapple 
cake. 


Judy Turner, Alexandria, Va. 


Sift together dry ingredients. 
Mix together salad dressing, 
sugar, and vanilla. Combine 

2 mixtures and blend thoroughly. 
Add 2 cups cold water and blend. 
Bake in 375° oven 30-35 minutes 
until straw inserted in center 
comes out clean. 


Makes 11 x 17 sheet cake, or 
9 x 13 cake and a smaller 
cake 


Bake 375° approx. 
12 minutes. 
Makes 40 cupcakes 


Cupcakes: 


Joyce Gourley, Fairfax, Va. 


ROYAL CHOCOLATE CREME TORTE 


"An exceptionally elegant and delicious dessert - said to have been 
served in the aristocratic houses of the Austrian Empire." 


1 angel food cake, sliced into 
four levels 

11/2 pt. carton whipping cream, 
whipped stiff 


bars German sweet chocolate 
tbsp. water 

tbsp. powdered sugar 

egg yolks 

teas. vanilla or rum extract 
egg whites 
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CHOCOLATE CAKE 


2 c. cake flour 

2c. sugar 

1 teas. soda 

1 teas. salt 

1/2 teas. baking powder 

3/4 c. water 

3/4 c. buttermilk 

1/2 c. shortening 

2 eggs 

1 teas. vanilla 

4 squares unsweetened chocolate 
(melted) 


Melt the German sweet chocolate 
in 2 tbsp. water. Stir in 
powdered sugar. Beat in egg 
yolks, one at a time. Add 
vanilla or rum extract. Whip 
egg whites until stiff and 

fold into chocolate mixture 
after it has cooled somewhat. 


To assemble Torte: 


Alternate 1 layer of cake, 

1 of whipped cream, one of 
chocolate creme, ending with 
chocolate creme. If you use 
the loaf shaped cake, it is 
elegant to frost the sides with 
both the chocolate creme and 
whipping cream. The cake can 
also be assembled into an 
attractive glass dish which 
makes the work much easier. 
Decorate with nuts if you 
wish. Chill in refrigerator 
several hours or overnight. 


Dr. Jirina S. Polivka, 
Falls Church, Va. 


Preheat oven to 350°. Grease 

and flour an oblong 13 x 9 x 2 
inch pan, or three 8" or 2 9" 
round pans. Mix all ingredients 
in bowl. Bake 30-35 minutes or 
until done. Cool before removing 
from pan. 


Frost. 


Elizabeth Coffer, 
Broad Run, Va. 


SOUR CREAM COCOA CAKE 


eggs 
c. sugar 

c. sour cream 
teas. salt 

teas. vanilla 
3/4-¢c.' flour 

teas. soda 

1/4 ec. cocoa 

1/2 c. boiling water 
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GATEAU NORMAND 


4 egg whites 

1/8 teas. salt 

1/8 teas. cream of tartar 

1 1/2 c. finely granulated sugar 

8 sponge cake shells, purchased 

grated orange rind 

1 qt. sliced sweetened 
strawberries (may be frozen) 

1/2 c. cointreau 
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Beat eggs lightly with sugar 
and sour cream until smooth 
and creamy. Add next 4 
ingredients and mix well. 

Mix together cocoa and boiling 
water until smooth, then add 
to cake batter. Stir until 
well blended. Bake in greased 
and floured 9 x 9 cake pan in 
350° oven until done, about 

30 minutes. 


Mrs. E. F. Spar, 
Annandale, Va. 


Beat the egg whites for half 
an hour with a hand whisk, 
adding the salt, cream of 
tartar, and sugar gradually. 
Set the sponge cake shells on 
a greased cookie sheet. Place 
1 teaspoon grated orange rind 
in each shell. Spread the 
meringue over each shell, 
covering completely. Bake 

in a 250° oven for 1 hour. 
Cool. Combine strawberries 
and cointreau. Spoon 2 
teaspoons of the fruit liquid 
on each of 8 dessert plates. 
Place a cake on the plate. 
Fill the cup of the cake with 
berries. 


Mrs. Martin E. Jansson, 
McLean, Va. 


TRIPLE FUDGE CAKE 


1 package (4 oz.) chocolate 
pudding (not instant) 

1 package devil's food cake mix 

3/4 c. chocolate chips 

1/2 c. chopped walnuts or pecans 


FRESH APPLE CAKE 


eggs 
1/2 c. Wesson oil 

c. flour 

c. sugar 

teas. salt 

teas. soda 

teas. cinnamon 

c. thinly sliced apples (raw) 
c. nuts 

c. raisins 

1/2 c. coconut 

2 teas. vanilla 
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WALNUT CAKE 


1/3 c. butter 

lc. sugar 

2 eggs, beaten 

1/2 c. milk 

I 3/4 c. flour 

1/2 teas. salt 

1/2 teas. vanilla 

2 3/4 teas. baking powder 

3/4 c. black walnuts in pieces 
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Preheat oven to 350°. Cook 
pudding mix as directed on 
package. Blend hot pudding 
into cake mix; mix well by 
hand or electric mixer. Pour 
into greased, floured, 9 x 13 
pan. Sprinkle top of batter 
with chocolate chips and nuts. 
Bake 30 to 35 mins. 


This cake is good to take on 
picnics. Leave in pan and 
serve. 


Bettie James, Hamilton, Va. 


Mix in the order given. It 
will be very thick. Spread in 
a 9 x 14 inch greased and 
floured pan and bake at 350° 
for 35 minutes or until done. 
(This cake freezes well.) 


Stella Duncan, 
Woodbridge, Va. 


Bake in tube pan at 350° for 
45 minutes (pan has been 
greased and floured). 


Best when allowed to "rest" 
for at least several days 
after baking so nut flavor 
permeates cake. 


Mrs. Robert Gooding, 
Alexandria, Va. 


CARROT CAKE 


3 c. grated carrots 

4 eges 

1 1/2.c.—salad oil 

2 c. granulated sugar 

2 c. self-rising flour 

1 teas. cinnamon 

1c. black walnuts chopped 

1 teas. vanilla 

1/4 teas. black walnut extract 


Buttermilk Glaze 


1/2 c. buttermilk 

1c. granulated sugar 
1/2 teas. baking soda 

1 tbsp. white corn syrup 


BANANA CRUNCH CAKE 


5 tbsp. butter or margarine 
1 pkg. coconut pecan or 
coconut almond frosting mix 
c. rolled oats 
c. dairy sour cream 
eggs 
large bananas 
pkg. Yellow Cake mix 
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Mix all ingredients together 
until well blended and smooth 
batter results. Pour into a 
greased tube pan with removable 
bottom. Bake at 350° for 1 1/2 
hours. Remove from oven and 
glaze while cake is still hot. 


Blend well and pour uncooked 
glaze on top of hot cake in 
pan. Let stand for 1 hour 
before removing from pan in 
order to let glaze become 
firm and cake to cool. 


Marcella Jeffers, 
Kensington, Md. 


Preheat oven to 350°. Grease 
and flour 10 inch tube pan. 

In saucepan, melt butter; stir 
in frosting mix and rolled 
oats until crumbly. Set aside. 
In large bowl, blend next 3 
ingredients until smooth. 
Blend in cake mix; beat 2 
minutes at medium speed. 

(High speed with portable 
mixer.) Pour 1/3 of batter 

(2 cups) into prepared pan. 
Sprinkle with 1/3 of crumb 
mixture (1 cup). Repeat 

twice with batter and crumbs, 
ending with crumb mixture. 
Bake 50-60 minutes until 
toothpick inserted in center 
comes out clean. Cool upright 
in pan 15 minutes. Remove from 
pan and turn cake so crumb 
mixture is on top. 


Mrs. Eileen Rosenthal, 
Annandale, Va. 


SOUR CREAM CAKE 


1/2 c. butter or margarine 

1 3/4 c. sugar 4 

1 pt. sour cream (use 1 1/2 pt. 
for a really moist cake) 

3 eggs 

2 teas. baking soda 

3 teas. baking powder 

2 2/2 ¢. fisur 

3 teas. vanilla or your choice 


Streusel Topping: 


small pkg. chocolate chips 

c. chopped walnuts (optional) 
tbsp. butter, melted 

c. brown sugar 

tbsp. flour 

teas. cinnamon 
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YUMMY CHOCOLATE CAKE 


stick margarine 

eggs 

tbsp. baking powder 

can chocolate syrup (16 oz.) 
c. sugar 

c. plain flour 


ee 


BUTTERMILK CAKE 


c. sugar 

c. shortening 

eggs 

teas. lemon extract 
teas. vanilla 

ec. buttermilk 

1/2 teas. soda 

3c. flour 

1/2 teas. salt 


PNE REN 
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Cream butter and sugar; add 
eggs and blend. Add sour 
cream, soda, vanilla, sifted 
flour, and baking powder. Mix 
well. Grease and flour long 
cake pan. Pour half of batter 
in pan, then sprinkle half of 
Streusel Topping over it. Add 
remaining batter and rest of 
Streusel Topping. Batter will 
be stiff. Bake 1 hour at 350°. 


Melt butter and add all the 
remaining ingredients. 


Rose Lewis, Vienna, Va. 


Mix ingredients and put in 

a 13" x 9" x 3" pan. Bake 

at 350° for 30 minutes. Frost 
with commercial chocolate 
frosting or make your own. 
Cover and store in refrigera- 
tor. Keeps well for several 
days. Similar to brownies but 
very quick and easy! 


Winnie Peele, Leesburg, Va. 


Combine sugar and shortening; 
cream well. Add eggs one at 
a time, beat well after each 
addition. Add lemon extract 
and vanilla. Mix buttermilk 
and soda (let stand). Mix 
flour and salt. Alternate 
adding milk and flour. Bake 
at 350° in greased, floured 
tube pan. 


Midge W. Staver, Vienna, Va. 
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LOUISIANA POUND CAKE Serves: 12 

"This cake, actually called "John's Favorite Louisiana Pound Cake," was 
served by Mrs. John Dalton in the Hospitality Room at the John Marshall 
Hotel in Richmond in June 1973 when her husband was nominated for 
Lieutenant Governor of Virginia. It is simply delicious. The glaze 
itself is invaluable and can be used on any cake mix. Example: when 
making a chocolate cake from a mix, use the glaze at the end and add 

3 tbsp. of Wagner's Chocolate Flavor Extract. For a lemon cake, use 2 
or 3 teas. of lemon extract." 


1c. Crisco or other solid Cream shortening and sugar 

shortening until light and fluffy. Add 
2 c. sugar flavorings and mix well. Add 
1 teas. vanilla eggs one at a time, beating well 
1 teas. butter flavoring after each addition. Sift flour 
6 eggs and salt together and add to 
2 c. all-purpose flour creamed mixture. Fold in 
1 teas. salt coconut. Bake in well-greased 
1 can flaked coconut (7 oz.) and floured bundt or angel 

food pan at 325° for about 1 

Glaze: hour and 10 minutes or until 


cake tests done. 

11/2 c. sugar 

3/4 c. boiling water Mix all glaze ingredients 

1 tbsp. coconut flavoring together. Bring to a boil and 
boil for 1 minute. Pour 3/4 
of mixture over the baked cake; 
return to oven for 3 minutes. 

we Remove from oven. Turn out on 

cake plate and pour remaining 
1/4 glaze over cake. 


Mrs. Eugene S. Roane, Jr. 


4 Alexandria, Va. 
POUND CAKE Serves: 16 
2 sticks of butter Place two sticks of butter in 
1 2/3 €.. sugar large bowl and leave to attain 
Z Gr tiour room temperature. Leave eggs 
5 eggs out, also. Cream butter 
1 teas. vanilla (original recipe called for 
Dash of salt using hands in order to warm 


butter). Add sugar--cream 
thoroughly again. Add eggs 
one at a time, mixing each 
until eggs disappear. Add 
flour, half at a time. When 
thoroughly mixed,-add vanilla 
and salt. Bake in greased and 
floured steeple pan 1 hour in 
350° oven. 


Catherine Cresswell 
Alexandria, Va. 


COCONUT POUND CAKE 


2 c. granulated white sugar 
1 c.: Crisco 

5 eggs 

2 c. all purpose flour 
11/2 teas. baking powder 

1 teas. salt 

lc. buttermilk 

1 teas. coconut flavoring 

1 can angel flake coconut 
Glaze: 


Mix 1 cup sugar and 1/2 cup hot 
water in a saucepan. 


1 minute. Remove from heat and 
add 1 teas. coconut flavoring. 


WHISKEY CAKE 


1/2 1b. white raisins 

lb. candied cherries 
1b. nuts 

pt. bourbon 

c. flour 

eggs 

lb. sugar (2 1/4 c:) 
c. brown sugar 

3/4 1b. butter 

2 teas. nutmeg 

1 teas. baking soda 


BPH OUPREH HB 


Bring to a 
boil--stiring constantly and boil 
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Serves: 16 


Cream sugar and Crisco. Add 
eggs, one at a time while 
beating. Sift together flour, 
baking powder and salt. Add 
this mixture alternately with 
1 cup buttermilk. Add coconut 
flavoring and angel flake 
coconut and stir well. Pour 
into a greased and floured 
tube pan. Bake 50 to 60 
minutes in a 350° oven. 


After cake has been taken from 
oven and while it is still hot, 
punch holes carefully with an 
ice pick. Slowly pour icing 
over cake letting it run into 
holes. Remove from pan when 
completely cooled. 


Mrs. Mildred Blomquist 
Falls Church, Va. 


Soak raisins and cherries in 
whiskey overnight. Cream 
butter, add sugar and egg 
yolks. Add fruit and liquid 
left from soaking fruit. Flour 
nuts and add remaining flour. 
Add nutmeg and baking powder. 
Beat egg whites, fold in. ADD 
NUTS LAST. Bake in greased 
tube pan 3-4 hours at 300°. 


Note: Turns brown and cracks 
on top! Is heavy like a fruit 
cake. 


Norma M. Darcey, Fairfax, Va. 


RUM CAKE (BUNDT PAN) 


1 package Duncan Hines Yellow 
Deluxe cake mix 

4 eggs 

1 package Lemon Jello 

1c. boiling water 

1 bottle McCormack rum flavoring 

2/3 c. Wesson (or your choice) oil 

1 tbsp. rum flavoring--save rest 
for icing 


Icing: 
1 c. confectioners’ sugar, sifted 


1 tbsp. hot water 
rest of bottle of flavoring 


GRANDMA'S DATE CAKES 
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Dissolve jello in boiled 
water. Put mix in bowl. 
oil and beat until mixed. 
Add eggs, one at a time and 
beat until mixed. Add 1 tbsp. 
rum flavoring, then add jello 
and mix until blended. Batter 
will be thin. 

Grease tube pan and put mixture 
in and bake at 350°, approxi- 
mately 40 minutes or until 
tester comes out clean. 


Add 


Mix well and dribble over cake 
while cake is warm and turned 
out on plate, rack, or whatever. 
If icing is too thick, add a 
little more hot water. 


Cool cake about ten or fifteen 
minutes before turning out of 
pan and ice. Do not turn over 
on other side. 


Rose Lewis, Vienna, Va. 


"These are easy, they keep well (if you lock them up), and are great 


with morning coffee, afternoon tea, 
an evening committee meeting." 


lc. pitted dates, cut up 
lc. boiling water 

1 teas. baking soda 

1/2 c. butter 

lc. sugar 

2 eggs, slightly beaten 

1 if2 ¢. flour 

salt 


or as the inevitable snack after 


Preheat oven to 350° and 
lightly grease small cupcake 
tins. Add boiling water and 
baking soda to dates and set 
aside to cool. Cream together 
the butter and sugar; add the 
eggs, flour and salt. Mix 
thoroughly and add to date 
mixture. Bake at 350° for 

30 minutes. 


While still hot, dip the tops 

of the cupcakes in confectioners' 
sugar--any other kind of frosting 
is just too much. 


Jean C. Heacock, 
Falls Church, Va. 
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ICING 
"Similar to whipped cream!" 


4.1/2 tbsp. flour 
lc. milk 

1/2 c. butter 

1/2 2. Grigéco 

1 teas. vanilla 
lc. sugar 


HARVEST MOON FROSTING 


2 egg whites, unbeaten 

lc. brown sugar, packed firmly 

dash salt 

1/4 cup water 

l ‘teas. vanilla 

3/4 c. almonds, toasted and 
chopped 


Yields: enough for 2 layer 


cake plus 


Combine flour and milk. Cook 
over low heat till you have 

a paste-like consistency. Cool. 
Cream butter and Crisco. Mix 
well. Gradually add sugar. 

Beat extremely well! Add 
vanilla. Add flour paste. 

Beat. The more you beat it, 
the better it is. 


Lois Smithers, 
Alexandria, Va. 


Put egg whites, sugar, salt, 
and water in top of double 
boiler. Beat with rotary egg 
beater until thoroughly mixed. 
Place over rapidly boiling 
water, beat constantly with 
rotary egg beater, and 

cook 7 minutes or until 
frosting stands in peaks. 
Remove from heat, add vanilla, 
and beat until thick enough 
to spread. Decorate with 
nuts. 


Mrs. Essex H. Thomas, 
McLean, Va. 


CHOCOLATE SOUR CREAM CAKE 


2 sq. chocolate or 

4; bar German chocolate 
c. boiling water 

c. shortening 

3/4 c. sugar 

eggs 

c. sifted cake flour 
teas. baking soda 
teas. salt 

c. sour cream 

teas. vanilla 
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Melt chocolate in boiling water. 
Cream shortening and sugar. Add 
eggs. Sift dry ingredients and 
add to chocolate mixture alter- 
nately with sour cream. Add 
vanilla. Bake in 2-9" cake tins, 
350°, for 30-35 minutes. 


Mrs. Jerome J. Dick 
Arlington, Va. 


COCONUT FROSTING (TO FROST CHOCOLATE SOUR CREAM CAKE) 


"Everyone asks me for my "Marshmallow" frosting recipe. 


look gorgeous and taste super.” 


1 1/4 c. white Karo syrup 
dash of salt 

2 egg whites 

coconut as desired 


The cake will 


Bring Karo syrup to a rolling 
boil. Set aside to cool 
slightly. Beat egg whites 
with dash of salt until stiff 
but not dry. Add syrup to egg 
whites very slowly (teaspoon 
at a time) while beating on 
high speed. Continue until 
you reach desired consistency. 
Spread on cake. I use coconut 
very lavishly. 


Mrs. Jerome J. Dick, 
Arlington, Va. 
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NEW YORK STATE FLAT APPLE PIE 
Crust: 

2 Gs tlour 

1c. butter 

1c. margarine 

3-4 tbsp. ice water 


Filling: 


11-12 New York State Apples, 
medium size 


lc. sugar 

1 tbsp. cinnamon 

juice of % lemon 

1s c. New York State maple syrup 

New York State sharp cheese, 
sliced 


HELLO DOLLIES 


1b. margarine 

c. graham cracker crumbs 

c. flaked coconut 

c. chocolate chips 

c. chopped nuts 

can sweetened condensed milk 


ee 
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Cut the butter and margarine into 
the flour with knife or pastry 
blender until like cornmeal. Add 
ice water gradually, and work in 
just enough to hold together. 

Roll out on board or marble slab 
(lightly floured) until one inch 
thickness and place in refrigerator 
for 20 minutes. Remove and again 
roll, this time to one-eighth inch 
thickness. Use flat pan or baking 
sheet 15 x 10, cover with pre- 
pared crust. 

Peel, core and cut each apple into 
six sections. Arrange in one 
layer on the crust in pan. Mix 
sugar and cinnamon and sprinkle 
over the apples, then sprinkle 
with lemon juice. Bake in oven 
which has been heated to 450° for 
20 minutes, then reduce heat to 
350° and bake another 30 minutes. 
Remove from oven, sprinkle with 
the New York State maple syrup, 
and serve while warm with a gen- 
erous slice of New York State 
sharp cheese. 


Mrs. Nelson A. Rockefeller 
The Vice President's House 
Washington, D.C. 


Melt margarine in pan to be used 
(8 inch square pan). IN ORDER OF 
ABOVE, layer ingredients. Pour 
condensed milk over all. Bake at 
350° for 35-40 minutes. 


Connie Davey 
Falls Church, Virginia 
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KENTUCKY PIE 
"My husband's favorite!" 


1c. sugar 

4s c. all-purpose flour 

4c. (1 stick) melted butter 
or margarine 

2 eggs, slightly beaten 

1 (6 oz.) pkg. chocolate chips 

1 c. pecans, chopped 

1 teas. vanilla extract 

1 (9 in.) unbaked pie shell 


ANGEL PIE 
Meringue tart: 


c. sugar 
egg whites 

teas. baking powder 
teas. vanilla 

teas, water 

teas. salt 


PREM RPH 


Filling: 


4 egg yolks 

1s c. sugar 

45 c. water 

1 tbsp. flour 

juice and rind of one lemon 
(I use 2 as I like it 
lemony. ) 


Mix together sugar and flour. Add 
melted butter and blend well. 

Stir in eggs, nuts and vanilla. 
Pour mixture into pie shell. 

Bake in preheated oven (325°) for 


one hour or until golden brown. 


Mrs. Wendell H. Ford 
Arlington, Virginia 
Wife of Senator (Kentucky) 


Serves: 6-8 


Combine all except sugar in elec- 
tric mixer. When stiff add sugar 
1 tbsp. at a time. Beat a long 
time. Pile into greased (lightly) 
pie plate. Bake 1 hour at 275° 
and let dry in turned off oven. 


Cook in double boiler until thick. 
When cool, whip 1 cup heavy cream 
and add teas. vanilla. Layer 
of whipped cream, then lemon 
filling, and final layer of cream. 
Chill. 


Jean Graham, Arlington, Va. 
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HAWAIIAN PINEAPPLE CHIFFON PIE 


1 baked 9" pie shell Soften gelatin in combination of 

1 envelope unflavored gelatin water and pineapple syrup. Beat 

k ec. cold water + pineapple syrup egg yolks slightly. Add % c. 

4 eggs, separated sugar, pineapple, lemon juice and 

1c. whipping cream salt. Cook over medium heat, 

3 tbsp. confectioners sugar stirring constantly, until mixture 

1 c. crushed Hawaiian pineapple, thickens. Add gelatin and stir 
drained until dissolved. Remove from 

3 tbsp. lemon juice heat. Add lemon rind. Chill 

grated lemon rind of 1 lemon until mixture cools. Do not set. 

k teas. salt Beat egg whites until foamy. 


Gradually add 4c. sugar. Beat 
until stiff. Fold pineapple 
mixture into egg whites. Pour 
into baked pie shell and chill 
until firm. Serve with whipped 
cream, which has been whipped with 
3 tbsp. confectioners sugar. 


Mrs. Daniel K. Inouye 
Bethesda, Maryland 
Wife of Senator (Hawaii) 


GRASSHOPPER PIE Serves: 6-8 
18-24 cream-filled chocolate Mix crushed cookies and butter, 
cookies, crushed reserving a few cookie crumbs for 
3-4 tbsp. butter, melted topping. Press into 8 or 9 inch 
24-25 marshmallows (large) pie pan. Melt marshmallows in 
2/3 c. milk milk in double boiler. Set aside 
4; pt. heavy cream, whipped to cool. Combine whipped cream 
ls oz. green creme de menthe and liqueurs. Add marshmallow 
3/4 oz. creme de cacao mixture, stirring gently. 


Pour into pie shell. Top with 
reserved crumbs. Chill 6 hours 
or overnight. 


Mrs. Raymond J. Braitsch 
Arlington, Virginia 


PENNSYLVANIA DUTCH SHOO-FLY ‘PIE 


Liquid: 


ls c. dark brown molasses 
1 teas. baking soda 
144 c. boiling water 


Crumbs: 


3 €. tilour 

1c. brown sugar 
4s c. shortening 
1 teas. salt 

2 9" pie crusts 


MY FAVORITE APPLE PIE 


7 or 8 tart apples 

3/4 c. sugar 

2 tbsp. all-purpose flour 
1 teas. cinnamon 

dash of nutmeg 

dash of salt 

pinch of cloves (small) 
pastry for 2-crust 9" pie 
2 tbsp. butter 


PERFECT PIE CRUST 


ls c. flour 
ky teas. salt 


* c. shortening (not butter) 


2 tbsp. butter 
4 c. cold water 
4s egg white 


Dissolve soda in boiling water and 
combine with molasses. 

Make crumbs by combining flour, 
sugar and shortening until texture 
of cornmeal. 

Divide liquid into pie crusts and 
put crumbs on top. Bake at 350° 
for 45 minutes. 


Mrs. Richard S. Schweiker 
McLean, Virginia 
Wife of Senator (Pennsylvania) 


Pare apples and slice thin. Com- 
bine sugar, flour, spices and salt; 
mix with apples and place immedi- 
ately in 9" pie crust. Dot apple 
mixture with butter; now add top 
crust and trim. Join the two 
crusts and putting water on bottom 
crust edge and pinch together. 

Cut design on top crust. With 
folded paper towel, cover pie with 
a shiny crust. Bake in preheated 
400° oven for 50 minutes. Serve 
warm with vanilla ice cream. 


Louise C. Warren, "Landmark" 
Middleburg, Virginia 


Sift flour and salt together into 
medium mixing bowl. Add shorten- 
ing and butter and cut with pastry 
knives until there are no particles 
larger than peas. Beat egg white 
with cold water; add to shortening 
and flour mixture. Mix with fork. 
Divide and roll out on lightly 
floured board. Place into pie 
pans, crimp edges, pierce with 
fork. Bake 450° for 15 minutes. 


Louise C. Warren, "Landmark" 
Middleburg, Virginia 
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PECAN PIE 


"Favorite recipe of Senator Strom Thurmond" 


1 c. chopped pecans Beat eggs until light, add sugar 
1 c. dark brown sugar gradually, then syrup, salt, 
1c. light corn syrup vanilla, and pecans. Pour into 
3 eggs pastry shell and cook approxi- 
1/8 teas. salt mately 60 minutes in preheated 

1 tbsp. melted butter oven at 350°. Crust should be 

1 9" pastry shell (uncooked) light brown. 


Mrs. Strom Thurmond, 
Aiken, S. C. 
Wife of Senator (South Carolina) 


ICE CREAM PIE Serves: 8 


Crust: Mix. Put in 9" pie plate. Bake 
about 5 minutes at 350°. Set 


1c. crushed corn flakes 7 
aside to cool. 


1/3 c. melted butter 
4 tbsp. sugar 
4 tbsp. coconut 


1, c. chopped pecans 


Filling: Soften ice cream slightly. Mix 
well with creme de menthe. Pour 


into cooled pie shell. Put in 
freezer until ready to serve. 


Scant 4s gallon vanilla ice cream 
6 tbsp. creme de menthe 


RONDE Cook a few minutes. Store in 
1c. water refrigerator. To serve, slice in 
3/4 c. sugar desired size pieces, and top with 
3 oz. Baker's bitter chocolate hot chocolate sauce. 

445 tbsp. butter 

3/4 teas. vanilla Mrs. Frank M. Richardson, 


Alexandria, Va. 


CREAM CHEESE PASTRY 


"This makes a very good pie shell or quiche base - very rich!" 


8 oz. pkg. cream cheese Mix all ingredients as for 
lL, 1b. butter pastry. Roll out. 

L -c.-,.tilour 

salt 


Jane Leessig, 
National Headquarters 
American Cancer Society 


FROZEN JAMAICAN RUM PIE 


20 graham crackers 
(two inch squares) 

% c. sugar 

4, lb. butter, softened 

2 c. sour cream 

2c. light cream 

3 tbsp. dark Jamaican rum 

1 pkg. instant vanilla pudding 
(about 6 oz.) 


BANANA PIE SUPREME 


6 tbsp. cake flour 

2/3 c. sugar 

4% teas. salt 

1-3/4 c. milk 

2 egg yolks, slightly beaten 
1-% teas. vanilla 

1s c. whipped cream 

3 bananas 

1 baked 9" pie shell 
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Make a graham cracker pie crust: 
mash graham crackers. Blend 
mashed graham crackers, butter, 
sugar. Press into 9" pie plate. 
Chill (at least 4% hour). 


Make filling: mix sour cream and 
light cream and rum. Add instant 
pudding mix. Beat by hand or 
electric mixer. Let stand 15 
minutes. Pour into pie plate. 
Freeze. Decorate if desired. 


Mrs. Morris Udall, McLean, Va. 
Wife of Senator (Arizona) 


Serves: 8 


Mix flour, sugar, and salt in top 
of double boiler. Add milk and 
cook over hot water, stirring 
occasionally. Pour small amount 
over egg yolks, beating vigor- 
ously; return to double boiler 
and cook 2 minutes longer, stir- 
ring constantly. Remove. Add 
vanilla. Chill. Whip cream; 
fold or stir whipped cream into 
above mixture. Cut bananas and 
put in pie shell; add filling; 
add more bananas if desired. 


Kathy George, Vienna, Va. 
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PUMPKIN CHIFFON PIE 


Crust? 


1s c. sifted flour 
ls teas. sugar 

1 teas. salt 

4s c. cooking oil 

2 tbsp. cold milk 


Pumpkin Chiffon: 


1 tbsp. gelatin 
3/4 c. brown sugar 
1, teas. allspice 

2 teas. cinnamon 

1s teas. ginger 

4s teas. salt 

3 large egg yolks 
4s c. milk 

3 egg whites 

i teas. cream of tartar 
6 tbsp. sugar 
1-1/3 c. pumpkin 


SHADY LADY PIE 


"Very rich dessert. 


Serves: 8 


Sift dry ingredients. Combine oil 
and milk in measuring cup. Whip 
with fork and pour all over flour. 
Press into pan. Bake 400% for 12 
minutes (pierce surface before 
baking), cool. 


Dissolve gelatin in % c. cold 
water. In double boiler mix 
brown sugar, pumpkin, milk, and 
spices and egg yolks and stir with 
whisk over boiling water until 
thick and hot. Remove from heat. 
Stir in gelatin until smooth and 
dissolved. Chill until partially 
set. Whip egg whites with cream 
of tartar until stiff. Beat in 

6 tbsp. sugar. Beat pumpkin 
mixture until foamy. Fold in 
gently the egg whites. Pour into 
chilled pie shell. Chill until 
set (about 2 hours or more). 
Serve with whipped cream. 


Mrs. Joseph L. Fisher, 


Arlington, Va. 
Wife of Representative (Virginia) 


Serves: 6-8 


I have served it at bridal showers. 


Mixture can be served in coconut shells, if desired." 


24 large marshmallows 

loc. milk (hot) 

14 oz. Hiram Walker Chocolate 

Mint 

14s oz. Hiram Walker Triple Sec 

14 tbsp. instant coffee, dissolved 
in 2 oz. brewed coffee 

1, pdg. orange jello 

1c. whipping cream (whipped) 


Dissolve marshmallows in the milk; 
cool. Dissolve jello in boiling 
water and add this to the cordial- 
coffee mixture. Combine with 
marshmallows and milk. Fold in 
whipped cream. (Prepare pie 
crust.) Pour into pie crust and 
chill. Garnish with whipped 
cream, mandarin orange sections, 
and coffee beans. 


Mrs. Charles E. Gibbons 
Fairfax, Va. 


KEY LIME PIE 


1 baked 9" pie shell 

(completely cooled) 
or graham cracker shell 

24% c. canned condensed milk 
(Eagle Brand) 

3 egg yolks 

3/4 c. plus 2 tbsp. lime juice 

4 teas. grated lime rind 


PINEAPPLE PARFAIT 


Serves: 6 


In a medium bowl beat the egg 

yolks 'til thick and light lemon 
color. Using a whisk (not a mixer) 
blend in the condensed milk. 
Gradually add the lime juice and 

the rind, blending well. The 
mixture will thicken considerably 
with the addition of the lime juice. 
Spoon into pie shell and refrigerate 
for one hour. And enjoy! 


Tom Gauger 
WMAL 
Washington, D.C. 


"May be served in parfait or cocktail glasses instead of in a pie crust. 


Especially great for special dinners." 


pie crust (cooled) 9" 
can evaporated milk 
can crushed pineapple 
c. sugar 

box lemon jello 

teas. lemon juice 


PRENE RB 


Put evaporated milk in freezer 
for approximately 1 hour. Heat 
pineapple and sugar until boiling. 
Add jello. Cool mixture in 
refrigerator. Beat milk with 
lemon juice until stiff. Add to 
cold pineapple mixture. Pour in 
pie crust. Optional: top with 
whipped cream and sprinkle with 
chopped walnuts. 


Ann T. Parrell, Fairfax, Va. 
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COCONUT PECAN PIE 


3 eggs beaten 

1 c. sugar 

1, c. melted butter 

2 teas. lemon juice 

1 teas. vanilla 

1 34-oz. can coconut 

1 ec. coarsely broken pecans 


IMPOSSIBLE PIE 


stick margarine 

c. milk 

teas. vanilla 

c. sugar 

eggs 

ce. chlour 

teas. salt 

c. shredded coconut 
or crushed pineapple 


Pere Rwy 


Serves: 8 


Thoroughly combine first 5 in- 
gredients. Stir in coconut and 
pecans. Pour into an unbaked pie 
shell. Bake at 350° 45 minutes. 


Mrs. James A. McClure, 
Arlington, Va. 
Wife of Senator (Idaho) 


Place all ingredients in a blender 
and combine thoroughly. Grease 
and flour a 10-in pie pan. Pour 
mixture into pan and bake in a 
preheated 350° oven for 30-40 
minutes, or until set. "Pie" 

will make its own crust as it 
cooks. Serve at room temperature. 


Mrs. Vada M. Fauvel 
Rochester, N.Y. 
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COCONUT PINEAPPLE PIE 


-3 eggs 

13 c. sugar 

1s stick butter 

2 c. coconut 

1 small can crushed pineapple 
1 teas. vanilla 


BLACKBERRY PIE 


5 c. blackberries 

14 c. sugar 

2 teas. grated lemon rind 
% teas. salt 

1 tbsp. lemon juice 

4 tbsp. flour 


CHERRY PIE 


1 can unsweetened cherries 
2/3 c. sugar 

1 stick butter or margarine 
L e.. fiour 

pinch of salt 

1 c. sugar = 

4s c. milk 

1s teas. baking powder 


Combine eggs, sugar, and butter. 
Beat until smooth and well blended. 
Add coconut, flavoring and pine- 
apple. Stir and pour into two 8" 
uncooked pie shells. Bake at 350° 
for 25 or 30 minutes or until 
lightly brown. 


Clara Benkinney, Arlington, Va. 


Serves: 6-8 


Stir all ingredients together until 
fruit is well coated. Pour into 

an unbaked 9" pie crust. Bake 

at 450° for ten minutes or until 
brown. Cool and serve with a 
scoop of vanilla ice cream or 
topping. 


Mrs. J. Bennett Johnston, 
McLean, Va. 


Serves: 6 


Melt butter in deep dish baking 
pan (I use pan 10x6x3). Heat 
cherries and 2/3 c. sugar. Stir 
until sugar dissolves. Mix a 
batter of 1c. sugar, flour, 
milk, baking powder, and salt. 
Pour over butter, then pour 
cherries over butter and batter. 
DO NOT STIR. Bake in moderate 
oven until brown. 


Mrs. Katherine Mitchell, 
Vienna, Va. 


FUDGE PIE 


1c. butter 

2 squares chocolate 
2 beaten eggs 

1c. sugar 

kc. flour 

pinch salt 

1; c. chopped walnuts 
1 teas. vanilla 


CHEESE PIE 


graham cracker pie crust 

4 (3 oz.) pkgs. cream cheese, 
chipped 

3 eggs, beaten 

3/4 c. sugar 

2 teas. vanilla 

1 teas. lemon juice 

pinch of salt 


Topping: 


1c. sour cream 
344 tbsp. sugar 
1 teas. vanilla 


FROZEN BRANDY PIE 


ls c. graham cracker crumbs 

1/3 c. butter, soft 

3 tbsp. brown sugar 

1c. whipping cream 

2 tbsp. each sherry and brandy 
or % c. brandy 

4 egg yolks 
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Serves: 8 


Melt butter and chocolate. Add 
this mixture to eggs and sugar. 
Add flour, salt, walnuts, and 
vamilla. Grease pie pan. Cook 
at 350° for 20 minutes. Cool 
and refrigerate. 


Mrs. Paul Gates 
Manassas, Va. 


Serves: 6-8 


Combine pie ingredients. 

Beat until light. Pour into 
graham cracker crust. Bake at 
350° for 15-20 minutes. Add 
topping. Bake 10 minutes more. 
Refrigerate 5 hours. 


Blend topping ingredients. 
Add to pie. 


Mrs. F. J. Orpik 
Alexandria, Va. 


Serves: 8 


Combine cracker crumbs, brown 


sugar, soft butter; mix thoroughly. 


Press firmly into 9" pie plate, 


reserving about 2 tablespoons for 


opping. Chill. Meanwhile, whip 
cream until stiff; blend in 

powdered sugar, sherry, and/or 
brandy. Beat egg yolks until 
light colored and thick; fold 


into cream mixture. Pour filling 


into chilled crust. Top with 
reserved crumbs. Freeze. 
Serve frozen. 


Mrs. John A Gillcrist 
Arlington, Va. 


OLD FASHIONED PIE 


1 chilled pie crust 

4 eggs separated 

2 tbsp. butter 

1s c. sugar 

1 tbsp. cider vinegar 
4s c. dark raisins 
1 c. chopped nuts 


vanilla 


PECAN APPLE PIE 


1 egg 

1 teas. baking powder 
4,5 ec. chopped pecans 
1c. chopped apples 
3/4 c. sugar 

4g c. flour 

4s teas. vanilla 

pinch of salt 


PINEAPPLE KISS 


c. sugar 

teas. vanilla 

teas. vinegar 

pt. whipping cream 

can drained crushed 
pineapple 

teas. almond extract 


Pee SR Ww 


we 


egg whites (stiffly beaten) 
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Beat egg yolks, butter, and sugar 
until creamy. Add remaining in- 
gredients, except egg whites. 
Beat egg whites until stiff, fold 
into mixture. Pour into pie crust. 
Bake at 325° for 45 minutes. 
Serve with whipped cream. 


Helen Gutman, Falls Church, Va. 


Serves: 6 


Beat egg well. Add sugar. Beat 
until smooth. Add salt, flour, 
baking powder, and vanilla. Then 
add apples and nuts. Bake in a 
small buttered and floured pie 
tin. Bake in a 350° oven for 
about 30 minutes. Serve topped 
with whipped cream. 


Harriett de Chabert, 
Arlington, Va. 


Serves: 8 


Beat egg whites until stiff. 
Gradually add sugar. Add vinegar 
and vanilla. Put into a greased 
9" pie plate. Puff up sides. 
Bake at 300° until brown. Cool. 
Whip cream and add almond ex- 
tract. Fold in pineapple. Put 
in shell. Refrigerate until 
served. 


Barbara W. Butler, 
Vienna, Va. 
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SHERRY WALNUT PIE 


1 8" or 9" pie shell (uncooked) 

1s ce. corn syrup 

4 c. margarine 

2 tbsp. flour 

1/3 c. sherry (dry) 

1c. sugar 

3 well-beaten eggs at room 
temperature 

1 teas. lemon juice 

1c. coarsely chopped walnuts 
(or less) 


FRESH STRAWBERRY PIE 


2 pts. fresh strawberries, 
washed and hulled 

lc. sugar 

1c. water 

2 tbsp. cornstarch 

red food coloring 

2 tbsp. butter 

9" baked pie shell (cooled) 

can of "squirt" cream 


LEMONADE PIE 


1 graham cracker crust 

1c. whipping cream 

1 can frozen lemonade, defrosted 
juice of 1 lemon 

1 can condensed, sweet milk 


Serves: 8 


Melt margarine in saucepan. Stir 
in flour to dissolve. Add corn 
syrup, wine, sugar, and lemon 
juice. Cook over medium heat un- 
til sugar is dissolved. It may 
thicken slightly. Gradually stir 
in a small amount of egg, then 
all of it. Add walnuts and pour 
into pie shell. Cook 45-50 min- 
utes at 375° until knife comes out 
fairly clean. 


Mrs. Garner E. Shriver, 
Falls Church, Va. 
Wife of Representative (Kansas) 


Serves: 4-6 


Combine sugar, water, cornstarch. 
Cook over low heat until thick, 
stirring constantly. Add two 
drops food coloring, butter. Cook 
until well blended. Remove from 
heat and cool to room temperature. 
When cool, gently add whole straw- 
berries, coating each berry with 
sauce. Pour into pie shell, using 
all the sauce. Chill in refrig- 
erator 24 to 3 hours before serv- 
ing. When ready to serve garnish 
edge of pie with ring of "squirt" 
cream. Add additional cream to 
each serving. 


Mrs. Barbara Madison, 
Falls Church, Va. 


Serves: 6 


Mix the condensed milk, lemonade, 
and lemon juice. Whip cream. 
Fold the first ingredients into 
the cream slowly. Pile in shell, 
refrigerate 2 hours at least. 


Margarita Smyth, 
Vienna, Va. 
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LEMON MERINGUE PIE Serves: 6-8 


1 cooled crumb pie crust 
(vanilla wafers or 
graham crackers) 


Filling: Blend together condensed milk, 
lemon juice, lemon peel and yolks 


1 Bem, Xie Se) perceesee until thickened. Fill pie shell. 


condensed milk 
1s c. lemon juice 
1 teas. grated lemon peel 


2 egg yolks 

aaa il Whip egg whites with cream of 

2 egg whites (room temp.) tartar until they hold a soft 

k teas. cream of tartar peak. Gradually whip in sugar; 
kc. sugar continue to whip until whites hold 


firm peaks. Pile onto pie filling 
and seal to pie crust. Bake in 
325° oven, until top is golden 
brown about 15 minutes. Cool. 

Can be refrigerated the day be- 
fore serving. 


Mrs. David C. Treen, 
Annandale, Va. 


LEMON CLOUD PIE Serves: 8 
1 can condensed milk Partially defrost lemonade. 
1 can frozen lemonade Fold into condensed milk; fold 
1 cool whip (regular size in cool whip. Don't use a 
445 oz.) mixer! Put above mixture into a 


baked and cooled pie shell. 
(You may also use a prepared 
graham cracker pie shell.) Re- 
frigerate several hours - pref- 
erably 4-6 hours. 


You may use a whipped cream top- 
ping, but it's not necessary 
since the pie is rich. 


Mrs. John E. Loomis, 
McLean, Va. 


COLONIAL CHESS PIE 


H 
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c. granulated sugar 
c. light brown sugar 
c. sifted flour 
teas. salt 
e. milk 
teas. vanilla 
tbsp. butter 
egg yolks 
whole egg 
egg whites 
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CHESS PIE 


1 whole egg 

4 yolks of egg 

ls c. sugar 

3/4 c. butter, melted 

pinch of salt 

1 teas. vanilla 

2 tbsp. cream 

crust for 1 pie or preferably 
cut for small muffin rings 


LUZ 


Serves: 6 


Heat 1c. of granulated sugar, 
brown sugar, milk, flour and 
butter to dissolve. Cool. Beat 
3 egg yolks and 1 whole egg well; 
add 1 teas. vanilla, salt, mix 
well with the cooled mixture. 
Pour in unbaked pie shell. Bake 
35 to 40 minutes in 350° oven 
first, then lower temperature to 
250° to finish baking. Pie will 
puff across top when done. Remove 
from oven. Beat the 3 egg whites 
for topping, add s c. granulated 
sugar and 1 teas. vanilla to 
beaten egg whites and cover pie 
with mixture. Return to oven 
until topping is brown. 


Ann Wagner, Vienna, Va. 


Beat eggs until thick. Add sugar 
gradually while beating. Add 
other ingredients. Pour into un- 
baked pie shell or shells (about 
2/3 full) and bake at 325° for 
about 40 minutes. 


Mrs. Charles E. Anadale, 
Arlington, Va. 
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BLACK BOTTOM PIE 


c. sugar 

tbsp. cornstarch 

c. scalded milk 

egg yolks 

6 oz. pkg. semi-sweet 
chocolate chips 

teas. vanilla 

9" pie shell (baked) 

tbsp. (1 envelope) 
unflavored gelatin 

c. cold water 

c. sugar 

c. heavy cream 

egg whites 
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CREAM CHEESE PIE 


16 graham crackers 


* 
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BREE yew 


lb. melted butter 
c. sugar 


c. sugar 
1b. cream cheese 
teas. vanilla 

c. whipping cream 


tbsp. sugar 
c. sour cream 
teas. vanilla 


Serves: 7 or 8 


Combine 4% c. sugar and 1 tbsp. 
cornstarch. Slowly add scalded 
milk to beaten egg yolks. Stir in 
sugar and cornstarch mixture. 

Cook over double boiler until cus- 
tard coats spoon. To one cup cus- 
tard add chocolate chips. Stir 
until chocolate melts. Add vanil- 
la. Pour into bottom of cooled 
baked pie shell. Chill. Soften 
gelatin in cold water. Add to 
remaining custard. Stir until 
dissolved. Chill. Beat egg 
whites adding 4 c. sugar gradually 
until mixture stands in stiff 
peaks. Fold into custard gelatin 
mixture. Pour over chocolate 
layer and chill until set. Garnish 
with whipped cream and chocolate 
decorettes. 


Hope Wilson, Arlington, Va. 


Serves: as many as you want - 
should be small 


Follow directions exactly. Crush 
graham crackers and mix with  c. 
sugar and butter. Press in 10" 
pie plate. Bake at 425 for 5 
minutes. Mix 4 c. sugar, cream 
cheese, vanilla, whipping cream 
with electric mixer and pour into 
baked shell. Bake at 350° for 20 
minutes. Mix together 1 tbsp. 
sugar, sour cream, vanilla, and 
pour over baked pie. Return to 
the oven and bake for 5 minutes 
at 350°. Cool 3 hours at room 
temperature. Chill. Before 
serving, top with strawberry 
glaze, shaved chocolate, or cherry 
pie filling. 


Mary Jo Mazza, 
Alexandria, Va. 


DID YOU KNOW? 


If you use powdered sugar in place of flour when rolling cookies, the 


cookies will be a little sweeter but won't get tough. 


If you are baking cookies and they stick to the cookie sheet, quickly run 


the sheet over a top burner or return to the oven for a few minutes. 


If making very thin rolled cookies, roll them directly on the bottom of 
a greased and floured cookie sheet. Cut the dough into desired 


shapes and remove excess dough from between them. 
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ROLLED OATMEAL COOKIES Yields: 50 cookies 


"This is Sen. Hruska's favorite recipe. His mother used it to please her 
11 children. It was inexpensive, easy to make, and nutritious. When it 

came time for the rolling and cutting, she could always have "help" from 

her many children. Roman likes them because they aren't as sweet as most 
cookies, and still satisfy his sweet tooth." 


2c. regular oatmeal Mix all of these ingredients 
LC. Sugar together in a large mixing bowl. 
1 teas. salt Cut in 1 c. fat until very fine. 
1c. lard shortening Add 4s c. cold water, and work 

3 ¢. flour dough with hands until it stays 
1 teas. soda in one ball. Chilled dough 

1 teas. baking powder will roll better. Roll out 

4s ec. cold water 4 inch thick and cut. Bake at 


350° for 15 minutes on greased 
cookie sheet. Cookies should 
be lightly browned. 


Mrs. Roman Hruska, Arlington, Va. 
Wife of Senator (Nebraska) 


SELMA'S BEST OATMEAL COOKIES 


1 c. shortening Cream together shortening, white 
1c. white sugar sugar and brown sugar. Add 

1 ec. brown sugar beaten egg. Mix well. Sift to- 
1 egg - beaten gether flour, soda, and cinnamon. 
14s c. sifted flour Add to first mixture. Mix well. 
1 teas. soda Add all remaining ingredients - 

1 teas. cinnamon mix well, using large wooden 

1 c. quick rolled oats spoon. Store in air tight con- 
3/4 c. finely chopped walnuts tainer. Chill in refrigerator 

4s c. finely cut dates 1 hour. Place walnut size pieces 


on greased cookie sheet. Butter 
bottom of small glass. Dip in 
granulated sugar. Flatten pieces. 
Resugar for each piece. Bake at 
350° for 10 minutes. 


Mrs. J. M. Egline, McLean, Va. 


THREE MINUTE COOKIES Yields: 3 doz. 
Boil for three minutes: 1 stick of margarine 2 c. sugar 
kc. cocoa 4s ce. milk 


Add: 4s c. peanut butter 
1 teas. vanilla 


Add: 3 cups of rolled oatmeal 


Mix above ingredients. Drop 1 teaspoon of mixture on wax paper; then 
refrigerate. 


Linda S. Fleming, Annandale, Va. 


Z15 


LEMON COOKIES 


1 stick of butter Mix first three ingredients into 

1 c.. flour pie crust and put in greased 

1, c. powdered sugar 8-inch pan and bake 15 minutes at 
2 eggs slightly beaten 350 degrees. Mix all other ingre- 
rind of 1 lemon dients together with wire wisk 
juice of 1 lemon (not electric beater) and pour 
1c. sugar over pie crust. Bake 25 min. at 

2 tbsp. flour 350°. Sprinkle top with powdered 
4s teas. baking powder sugar and let cool. Cut in 1- 


inch squares and refrigerate. 


Susan G. Goldwater, 
Alexandria, Va. 
Wife of Representative (CA) 


BOURBON BALLS Yield: 50 

3 teas. cocoa Place all ingredients into a 

3 c. crushed vanilla wafers bowl and mix thoroughly. Form 
1c. powdered sugar into small balls and place on 
1c. ground pecans platter. Let balls stand over- 
3 tbsps. light karo syrup night, then roll each one in 
3/4 c. bourbon powedered sugar. Store in cake 

tin. 


Nancy F. Queen, Fairfax, Va. 


PECAN PUFFS Yield: 5 doz. 


"I keep a supply in my freezer for unexpected guests, hungry grandchildren, 
and to use as dessert with ice cream or fruit." 


2 sticks butter or margarine Beat butter or margarine until 

2 c. cake flour - sifted fluffy. Add vanilla and sugar 

4 tbsp. sugar - granulated and mix. Add flour and pecans 

1 teas. vanilla alternately. Roll into small 

4s ¢. chopped pecans balls and place on cookie sheet. 
1 lb. confectioners’ sugar (They can be placed fairly close 


together - I get them all on one 
sheet.) Bake 45 minutes at 300°. 
Have large bowl of confectioners’ 
sugar ready. Submerge puffs and 
remove to cookie sheet. When 
cool put them back in con- 
fectioners' sugar. Remove and 
put in tin box for freezing. 


Mrs. W. M. Burgess, Vienna, Va. 
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DREAM BARS 
loc. margarine 
1s c. brown sugar 
Lc. £lour 


Topping: 


eggs (beaten) 

c. brown sugar (packed) 

teas. almond flavoring 

tbsp. flour 

teas. baking powder 

teas. salt 

c. coconut 

c. sliced or slivered almonds 
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MY MOM'S FAMOUS SUGAR COOKIES 


c. sugar 
c. margarine 

c. 10X sugar 

c. Wesson oil 

eggs 

Vs teas. vanilla 

4G. ELOUr 

1 teas. cream of tartar 
1 teas. baking soda 

1 teas. salt 


NR RR 


Mix together margarine, brown 
sugar and flour. Press into 
13x9x2 pan. Bake in 350° oven 
10 minutes. 


Mix topping ingredients in 
order listed. Pour onto baked 
crust. Bake 25 minutes at 350°. 
Cool and cut into bars. 


Mrs. Dorothy W. Hungate, 
Alexandria, Va. 
Wife of Representative (MO) 


Yields: about 100 

Cream sugar and margarine. 
Add 10X sugar, oil, eggs, and 
vanilla. Mix together dry 
ingredients and add. Chill 
dough for at least 2 hours. 
Spoon into balls, put on 
ungreased cookie sheet and 
flatten with bottom of glass 
dipped in sugar. Bake at 
350° about 12 minutes. 


Lynne Richardson, 
Alexandria, Va. 


LEMON BARS 


3/4 c. butter 
45 ce. powdered sugar 
14 c. flour 


3 eggs 

ls c. sugar 

3 tbsp. flour 
Juice of 1 lemon 


PEANUT COOKIES 


c. white sugar 

c. brown sugar 

stick margarine 

c. butter 

c. salad oil 

c. dry Rice Krispies 
Special K 

1c. oatmeal 

1c. salted Spanish peanuts 

1 teas. soda 

1 teas. cream of tartar 

1 teas. vanilla 

lc. grated coconut 

345 c. flour 


1 egg 
1 teas. salt 
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Crumble, press into 9"x12" pan 
and bake at 350° for 20 minutes. 


Beat slightly. 


When crust is done, pour egg- 
lemon mixture over hot crust. 
Bake at 350° for 20 minutes. 
Sprinkle with powdered sugar on 
top while warm. 


Sally Quinn, Washington, D.C. 
WASHINGTON POST 


Blend sugar, shortening and oil. 
Beat well and add egg and vanilla. 
Add flour, salt, soda and cream 

of tartar. Add peanuts, oatmeal, 
cereal and coconut. Form into 
walnut-sized balls. Roll in sugar 
and flatten with a fork. Bake at 
350° for 12 min. on ungreased 
cookie sheet. 


Jennifer Croson, Fairfax, Va. 
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COCONUT BROWNIES Yield: 16 small squares 

2 squares unsweetened chocolate Melt chocolate and 1/3 c. butter 
1 stick butter or margarine in heavy saucepan over low heat. 
2 eggs Beat eggs until foamy. Gradually 
ic. sugar'+ -2-tbap.; add 1 c. sugar and beat until 

2/3 c. all purpose flour well blended. Add chocolate 

45 teas. baking powder mixture and beat well. Stir in 
% teas. salt flour, baking powder, salt, and 

1 teas. vanilla. vanilla, and of the coconut. 

1 can (34 oz.) flaked coconut Spread in buttered 8" suqare pan. 


Melt remaining butter and add 

2 tbsp. sugar and remaining coco- 
nut. Mix and sprinkle evenly on 

batter in pan. Bake 350° for 30 

minutes. Cool. 


Jean Moses, Purchase, N.Y. 
Wife of Dean of Students 
Manhattanville College 


SOFT SUGAR COOKIES Yields: 6 doz. 


Combine in bowl: '% c. soft butter or margarine 
lc. sugar 


1 egg 

14 teas. vanilla or 1 teas. nutmeg 
Beat well for two minutes. 
Combine and add: 3% c. flour 

1 teas. soda 

4 teas. salt 


With: %c. thick sour cream. Beat or mix well. 


Roll on floured board or roll into balls and flatten slightly with bottom 
of glass dipped in sugar. 


Bake 8 - 10 mins. 400° oven. 


Mrs. E. G. Jernigan, Vienna, Va. 
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RAISIN WHEATIES 


c. Wheaties 
c. white sugar 


some coconut 


1 
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c. brown sugar 

c. butter 

eggs 

teas. vanilla 

teas. soda 

teas. baking powder 
e. flcur 


Raisins to taste (My husband 
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likes raisins so we use half 
a box.) 


SUGAR COOKIES 


c. butter 

c. vegetable oil 

c. powdered sugar 
eggs 

teas. vanilla 

c. granulated sugar 
teas. cream of tartar 
teas. soda 

teas. salt 

c. flour 


THIMBLE COOKIES 


"Children love to make these cookies." 


NEP ER 


c. oleo 

c. sugar 

egg yolks 
teas. vanilla 
c. flour 


Yield: 3 doz. 


Cream shortening and sugar. Add 
eggs and coconut. Mix soda, 
baking powder, vanilla and flour. 
Add shortening mix and flour mix 
together. Add Wheaties and 
raisins. Roll into balls and 
bake for 10 minutes at 400°. 


Lynda J. Robb, McLean, Va. 


Yields... 8 doz. 

Preheat oven to 375°. Cream 
butter, vegetable oil, and both 
sugars. Add vanilla and eggs and 
beat well. Add sifted dry in- 
gredients and blend well. Rolla 
teaspoon of dough into a ball. 
Roll each ball in granulated 
sugar and then press it down on a 
greased cookie sheet with the. 
bottom of a glass that has been 
dipped in sugar. Bake 8 to 12 
minutes. Makes 8 dozen cookies 
which are easily decorated by 
sprinkling colored sugar on them. 
Put in tins; they keep well. 


Mrs. William C. Wallace, 
McLean, Va. 


Yield: 4 doz. 


Cream oleo and sugar; add egg 
yolks and vanilla. Beat until 
fluffy. Stir in:flour. “With 
floured hands roll into balls. 
Put on cookie sheet. Indent 
with fingertip and fill with jam 
or jelly. Bake at 325° for 25 
minutes. Watch carefully. 


Jennifer Lawson, 
Falls Church, Va. 
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CAKE COOKIES 


. dates 


candied cherries 
candied pineapple 
almonds 

Brazil nuts 
sifted flour 


1 teas. soda 

1s teas. salt 

1, teas. cinnamon 

i, teas. allspice 

1s c. margarine or butter 
3/4 c. sugar 

1 egg 
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VANILLA DREAM BARS 


sifted all-purpose flour 
(Set 2 tbsp. aside) 


. granulated sugar 


butter or margarine, 
softened 


Topping 


eggs separated 

c. brown sugar 

teas. pure vanilla extract 
tbsp. flour 

teas. baking powder 

teas. salt 

c. chopped nuts 

c. shredded coconut 


Yield: 3-3% doz. 


Chop nuts and fruit coarsely. 
Cream margarine and sugar; beat 


in egg. Add flour, soda, and 
spices. Mix well. Add fruit 
and nuts. Mix well. Drop by 


teaspoon onto aluminum foil 
lined cookie sheet. Bake at 
375° for 10 minutes. Cookies 
will be brown on bottom but 
golden on top. Do not over 
bake. 


Patricia Gaul, McLean, Va. 


To prepare crust, combine flour 
with sugar and creamed butter. 
Mix until crumbly, using pastry 
blender or fork. Pat into un- 
greased 13x9xl-inch pan. Bake 
in a preheated oven 350° for 

15 minutes or until lightly 
browned. Remove from oven and 
cool in pan. 


Beat egg yolks until thick and 
lemon colored. Add brown sugar 
and vanilla; beat well. Sift 
dry ingredients, add nuts and 


coconut. Beat egg whites until 
stiff; fold into mixture. Spread 
over partially baked crust. Re- 


turn pan to oven 350° for 30 min. 
Cool and cut into bars. Store in 
tightly closed container. 


Mrs. Roy A. Taylor, 
Arlington, Va. 


CREAM WAFERS 


1c. soft butter (or margarine) 
1/3 c. cream (or evaporated milk) 
2 c. sifted all purpose flour 


Filling: 

Blend 4% c. soft butter, 3/4 c. 
sifted confectioners’ sugar, 

1 egg yolk, and 1 teas. vanilla, 
or 1/3 teas. vanilla and 2/3 teas. 
maple extract, or peppermint ex- 
tract, or wintergreen extract, or 
rum, or any preferred flavors, to 
make approx. 1 dozen cookie "sand- 
wiches" for each of 3 flavors, 

and tint colors as desired. For 
instance, pink for peppermint or 
strawberry; green for mint; light 
brown for maple or rum. 


CARAMEL LAYER CHOCOLATE SQUARES 


In a double boiler, melt 1 14 oz. 
caramels and 1/3 c. evaporated 
milk. Stir to make smooth. 
Combine 1 German Choc. cake mix, 
3/4 c. melted oleo, 1/3 c. evap- 
orated milk and 1 c. chopped nuts. 
Press half of this mixture in a 
13"x9" greased pan. Bake at 

350° 6-8 min. 
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Yield: 3 doz. complete cookies 
(made like tiny sandwiches) 


Mix butter, cream, and flour well. 
Chill thoroughly. Roll out 1/3 
of the dough, keeping remainder 
in the refrigerator. Cut dough 
with 1s" round cookie cutter. 
Transfer rounds to waxed paper 
heavily coated with granulated 
sugar. Turn to coat both sides. 
Place on ungreased cookie sheet. 
Prick with fork about four times. 
Bake about 5 - 7 minutes at 375 
degrees. Cool, and spread one 
cookie with filling, press 
another cookie over it. Refrig- 
erate, or freeze. 


Mary Foust Mare 
Purcellville, Va. 


Layer 6 oz. choc. chips on top. 
Then spread melted caramels over 
choc. layer. Take remaining 
dough and dab and spread on top. 
Bake 15-18 min. 


Barbara Connell, Vienna, Va. 
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ALMOND CHRISTMAS BALLS 


c. margarine or butter 
c. confectioners’ sugar 
c. sifted flour 
teas. salt 
c. finely ground almonds 
teas. vanilla 
candied cherries, green or 
red, about 4 lb. (caution: 
not maraschino cherries) 
Confectioners’ sugar for rolling 
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CHRISTMAS COOKIES 


lc. butter or margarine 
3/4 c. sugar 

1 egg 

2% c. sifted flour 

4, teas. baking powder 

% teas. salt 

1 teas. vanilla 


RAISIN COOKIES 


c. raisins 

c. water 

c. shortening 
c. sugar 

eggs 

teas. vanilla 
ce. E£lour 
teas. soda 
teas. salt 


FPRWOEPN REPRE 


Mix first 6 ingredients together. 
To shape, take a teaspoonful of 
dough, put a cherry in the center 
and press into a ball. Bake at 
325° for 30 minutes. Roll in 
confectioners’ sugar. 


Mrs. Martin E. Jansson, 
McLean, Va. 

Yield: 6 doz. 

Cream butter and sugar until 
fluffy. Add egg and vanilla 
and beat well. Sift together 
flour, baking powder, and salt. 
Add to the creamed mixture and 
blend thoroughly. Chill dough 
for 10 minutes, then put into 
cookie press. Form shapes on 
ungreased cookie sheet. Bake 
at 400° for 8 to 10 minutes. 
Cool and decorate as desired. 


(Mrs.) Katherine Mitchell 
Vienna, Va. 


Yield: 3 doz. 

Boil raisins in water until only 
4 tbsp. liquid remains. Drain 
and reserve liquid. Set aside to 
cool. Cream shortening and sugar. 
Add egs, flavoring, and reserve 
liquid and raisins. Sift flour, 
soda, and salt. Add to sugar 
mixture. Drop by spoonfuls onto 
greased cookie sheet. Bake at 
350° for 10 minutes. 


Janet D'Amico, McLean, Va. 
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EASY CHOCOLATE SQUARES 


lc. brown sugar 

lc. (2 sticks) margarine 
1c. chopped pecans 

1 teas. vanilla 

1 large Hershey bar 

4, c. chocolate chips 
Graham crackers 


COCONUT BARS 


1 pkg. crescent rolls (refrig- 
erated type that come in a can) 

2 c. coconut 

1 can Eagle Brand milk 


SCOTCH SHORT BREAD 


2c. sifted flour 

4, lb. butter 

4, c. sifted confectioners’ sugar 
(Packed tightly) 


In a rather large pan, 12% or 

13 x 84 or 9 inches, put whole 
graham crackers side by side to 
cover the whole bottom of the 
pan. Cook sugar and margarine 
about 5 minutes, stirring con- 
stantly. Remove and add nuts 

and vanilla. Pour over crackers. 
Bake 375° for 8 - 10 minutes. 
Cool and then add melted Hershey 
bar and chocolate chips. (Melt 
the chocolate over hot water, but 
do not let the water boil.) When 
chocolate topping is set, cut in 
squares. NOTE: the first part 
has to be cool in order for 
chocolate topping to set without 
taking a long time. 


Mrs. Roy A. Taylor, Arlington, Va. 
Wife of Representative (N.C.) 


Butter rectangular pan. Spread 
about 1/3 of coconut over that. 
Spread rolls over whole pan. Top 
with rest of coconut. Pour milk 
over whole thing. Bake at 350° 

a good half hour until brown. 


Gerry Colfer, Arlington, Va. 


Mix ingredients thoroughly with 
fingers. When mixed to con- 
sistency of large ball of putty, 
place in pie tin lined with waxed 
paper. Spread in pan tapping with 
rounded side of tablespoon. Mark 
edge with fork tines and jab cen- 
ter several times with fork tines 
and through to bottom of tin. 
Bake slowly until top is light 
brown (approx. 3/4 of an hour at 
325° - check often). 


Harriett de Chabert, 
Arlington, Va. 
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IRRESISTIBLE BROWNIES Yield: 16 squares 

2 squares unsweetened chocolate Melt chocolate with butter or 

4c. (1 stick) butter or margarine in a small saucepan. 
margarine Beat eggs until foamy in a large 

2 eggs bowl. Beat in sugar gradually 

lc. sugar until fluffy-thick (this will 

ks teas. vanilla take about 10 minutes). Stir 

4, c. sifted regular flour in vanilla and chocolate mixture, 

1/8 teas. salt then fold in flour, salt, and 

1c. chopped walnuts walnuts. Spread in a greased 


baking pan, 8x8x2. 

Bake in moderate oven (350°) 30 
minutes, or until shiny and firm 
on top. Cool completely in pan 
on a wire rack. Cut into 2-inch 
squares. If you have a large 
family or lots of brownie lovers, 
better double this recipe as they 
go very fast! 


Nannette M. Jacoby, Vienna, Va. 


MOTHER'S DELICIOUS PECAN BROWNIES Yield: 16 brownies 

2 squares Hershey's baking Melt chocolate squares. Combine 
chocolate melted chocolate and sugar. Mix 

lc. sugar well. Add egg, mix again. Add 

pinch of salt salt and flour, beat well. Pour 

1 egg mixture into a greased and 

1c. sifted all purpose flour floured 9x9 square cake pan. 


Sprinkle with chopped pecans. 
Bake for 15 to 20 minutes at 375°. 


Emmy Clay, Fairfax, Va. 


MUD HENS 


1c. white sugar 

4, lb. butter (softened) 

1 teas. baking powder 

pinch salt 

1s c. flour 

1 teas. vanilla 

3 eggs (separate two and save 
whites for meringue) 

4, ec. black walnuts 

1c. brown sugar 


BAKE STONES OR WELSH CAKES 


34 c. flour 

lc. white sugar 

lc. butter or oleo 

3 teas. baking powder 

4; teas. salt 

2 teas. ground nutmeg (buy whole 
and grate) 

1c. currants (NOT raisins) 

1 egg 

about 1 tbsp. milk (will depend 
on size of egg) 


SOFT JUMBLES 


c. butter 

c. sugar 

eggs -— well beaten 
é. E£lour 

teas. baking powder 
teas. salt 

teas. vanilla 

c. milk 
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Cream sugar and butter; add eggs. 
Beat well. Add flour, salt, 
baking soda, vanilla. Mix well. 
Spread % inch thick in lightly 
greased pyrex dish. Sprinkle 
nuts over flour mixture in pan. 
Beat egg whites until stiff. 

Add 1 c. brown sugar. Beat until 
well mixed. Spread over nuts. 
Bake 30 minutes at 325°. Cut into 
squares while hot. Let cool well 
before removing from pan. 


Linda Grey Freeman, 
Washington, D.C. 


Blend butter with flour, salt, 
and baking powder (as for pie 


crust). Add sugar, currants and 
nutmeg. Blend well with hands 
or spoon. Add well beaten egg 


and milk to make the consistency 
of pie dough. Roll out (or chill 
until ready to use) on well- 
floured board. Cook on griddle 

or heavy skillet over an even low 
flame on top of stove until golden 
brown - about 5 minutes. Flip 
over with spatula. Cook until 
done. May be baked in oven on 
ungreased sheet at 350° 10-12 min. 


Elizabeth K. Lewis, Arlington, Va. 


Cream butter and sugar. Add eggs, 
milk, flour, etc. Beat mixture 
thoroughly. Drop on cookie sheet 
about 2 inches apart. Bake in 
moderate oven about 12 minutes. 
Heaping teaspoon of batter makes 

a fair sized jumble. Put 2 jum- 
bles together with jelly - currant 
jelly is preferable. 


Mrs. Marshall Spaulding, 
Alexandria, Va. 
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OATMEAL COOKIES Yields: about 8 doz. 
1c. shortening (butter or Thoroughly cream shortening and 
margarine) sugar, add eggs and vanilla; 
1c. brown sugar beat well. Add sifted dry in- 
1c. white sugar gredients, add oatmeal and nuts. 
2 well beaten eggs Mix well. If dough is difficult 
1 teas. vanilla to handle, set in refrigerator 
145 c. all purpose flour for a few minutes to chill a 
1 teas. salt little. Shape into rolls. This 
1 teas. baking powder makes three rolls about 12" long 
3 c. quick cooking oats and 2" in diameter. Wrap in waxed 
4, c. chopped walnuts paper and chill thoroughly or 


overnight. Slice 4%" thick and 
bake on ungreased cookie sheet in 
moderate oven (350°) for ten 
minutes. Allow approximately 13s" 
space between cookies on sheet. 


Mrs. Louise Wilkins, Fairfax, Va. 


RANGER COOKIES Yields: 3 doz. 


"A special family type cookie.' 


1c. sugar Cream shortening and sugars and 
1c. shortening beat in eggs and vanilla. Sift 
2 eggs flour, baking powder, soda, and 
1 teas. vanilla salt. Add to shortening mixture. 
2: ¢... ELOur Add cereals, coconut, nuts, and 
1 teas. soda raisins. Drop by teaspoonfuls 

1 c. brown sugar onto greased cookie sheet. Bake 
4 teas. baking powder at 350° 10-12 minutes. Let 

1 teas. salt steam a minute before removing 

2 c. quick oatmeal from cookie sheet. 

2 c. Rice Krispies 

1 c. coconut 

L-é. muts 

1c. raisins Ellie Campisi, Fairfax, Va. 


UNBAKED OATMEAL COOKIES 


Yields: 70 small cookies 


"These are best served a day or two after storage in a closed container in 
a cool place. They are good Christmas cookies as they have a rich winey 


taste." 


4, c. butter or margarine 
2c. sugar 

3 tbsp. cocoa 

lc. grated apple 

pinch salt 

3 c. quick rolled oats 
1c. chopped nuts 

1 teas. vanilla 

powdered sugar 


SUGAR COOKIES 


Melt butter. Add sugar, cocoa, 
grated apple and salt. Boil 1 
minute. Remove from heat and 
immediately add oats, nuts and 
vanilla. Mix well. Drop by 
heaping teaspoonfuls onto waxed 
paper. When cool roll in 
powdered sugar if desired. 


Marie R. Kowther, McLean, Va. 


Yields: 4 doz. 


"This is an old family recipe used for Christmas cookies. It was handed 
down from Bill Howdershell's grandmother (about 1870)." 


% 1b. butter 

% ec. milk 

1% c. sugar 

eggs 

teas. salt 

teas. baking power 

teas. soda 

teas. vanilla 

c. flour (you may want more 
flour as you roll) 
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You can double this for larger 
quantity or even 4 times for an 
extremely large quantity. The 
original of this was 1 1b. butter, 
etc. 
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Cream butter with 3/4 c. sugar. 
Beat yolks of eggs until light, 
add to these then another 3/4 c. 
sugar. Then add to first mixture 
of butter and sugar. Sift flour 
and then add 4 teas. of salt and 
baking powder. Sift this mixture. 
Add flour and milk alternately 
into the other mixture. Add 
vanilla and thickly beaten egg 
whites (folded lightly). Roll 
and cut. Bake at about 350° to 
400°. Bake 8-10 minutes. Bake 
until firm. 


Anne B. Howdershell (Mrs. W. W.), 
Alexandria, Va. 
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CEREAL COOKIES 


4c. shortening 

1c. brown sugar 

2 eggs 

1 teas. vanilla 

14% c. flour 

1 teas. baking powder 

}% teas. salt 

3c. cereal - wheat flakes, corn 
flakes, rice, bran, any 
kind of crispy cereal 
chopped nuts, raisins, dates, 
or wheat germ - any combi- 
nation of two 
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FORGOTTEN COOKIES 


2 egg whites 

pinch of salt 

2/3 c. sugar 

1 teas. vanilla 

1 c. chopped nuts or chocolate 
bits 

about 14 c. combined rice krispies 
and coconut 


CHOCOLATE MERINGUES 


1 square chocolate 

1 2/3 to 2+ c. sifted con- 
fectioners' sugar 

1 egg white 

1 teas. vanilla 


Yields: 4-5 doz. 

Combine the first seven ingre- 
dients by mixing shortening, 
sugar, eggs, and vanilla to- 
gether; sift flour, baking pow- 
der, and salt; blend shortening 
with flour mixture. Add cereal, 
nuts, etc. Drop on cookie sheet 
by teaspoonfuls. Bake on greased 
baking sheet 8 to 10 minutes. 


Ellen Ann Haggard, Alexandria, Va. 


Beat egg whites until foamy. 
Gradually add sugar until very 
stiff. Add salt and vanilla and 
beat. Add nuts or chocolate bits; 
add combined rice krispies and 
coconut. Preheat oven to 350°. 
Drop cookies by teanspoon on foil 
covered cookie sheet. Place in 
oven and turn off heat immediately. 
Leave cookies in oven overnight. 


Ann Wegner, Arlington, Va. 


Yields: 16 - 18 

Melt chocolate carefully over hot, 
not boiling, water. Stir in 2/3 
c. sugar, egg white (unbeaten) and 
vanilla. Add more sugar until 
mixture is stiff enough to roll 
out. Sprinkle board with con- 
fectioners' sugar, roll mixture %" 
thick, cut out with small biscuit 
cutter, sprinkle with granulated 
sugar. Bake on ungreased cookie 
sheet in 300° oven for about 10- 
15 minutes. 


Mrs. R.W. Hayward, Arlington, Va. 
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CATHEDRAL WINDOW COOKIES 


1 stick of margarine 

1 16-0z. bag of chocolate chips 

lc. chopped nuts 

10% oz. package miniature colored 
marshmallows 


COCONUT CREAM EASTER EGGS 


1 box confectioners' sugar 

1 stick butter or margarine, 
softened 

1 small jar maraschino cherries 

shredded coconut 


CONGO BARS 


3/4 c. oleo 
24 c. (1 lb. pkg.) brown sugar 
3 eggs 


2 3/4 c. flour 

245 teas. baking powder 

4s teas. salt 

1c. broken nut meats 

1 12-0z. pkg. semi-sweet chocolate 
morsels 


Cook margarine and chips until 
melted. Remove from heat. Add 
nuts; allow to cool slightly, 
then add marshmallows so they 
don't melt. Cover wax paper with 
4X sugar. Roll mixture onto wax 
paper forming a roll. It is best 
to make a couple of rolls so it 
is easier to handle. Chill, then 
slice thin when ready to serve. 


Bessie Goldman, Annandale, Va. 


Yield: 1 doz. small eggs 

Cream sugar and butter. Chop 
cherries and add to mixture, plus 
a small amount of the juice. Add 
coconut until you have the 
desired consistency. Shape eggs 
and place on waxed paper. Refrig- 
erate overnight. You may roll 
them in nuts or coconut when they 
begin to harden. I usually dip 
them in melted chocolate, a 
mixture of both sweet and baking 
chocolate, and a little melted 
paraffin seems to work best. 


Laura Sinsabaugh, Arlington, Va. 


Melt the shortening in a large 
saucepan. Add brown sugar and 
mix well. Cool slightly. Add 
eggs one at a time, beating well 
after each addition. Sift to- 
gether the flour, baking powder, 
and salt. Add the flour mixture 
to mixture in saucepan. Mix well. 
Add nuts and chocolate morsels. 
Pour into 2 greased pans (7x1llxl1}s). 
Bake at 325° - 350° for 25 - 30 


minutes. When almost cool, cut 
into squares. (Very easy recipe 
to make. Uses only the one large 


saucepan for mixing and using a 
box of brown sugar makes it easy.) 


Mrs. Charles E. Gibbons (Mary), 
Fairfax, Va. 
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RAISIN SCOTCH BARS 


1c. raisins 

1/3 c. shortening (may be part 
margarine) 

1 egg 

1c. brown sugar, packed 

3/4 c. sifted flour 

4% teas. salt 

4, teas. baking powder 

1, teas. vanilla 

Lc. semi-sweet chocolate chips 


GINGERBREAD FRUIT BARS 


Melt shortening. 
Beat egg lightly. 
and shortening. Add flour with 
salt and baking powder. Stir in 
vanilla, raisins, and chocolate 
chips. Pour into greased 8" 
square pan. Bake in 350 oven 
25-30 minutes. Cut into bars 
while warn. 


Cool slightly. 
Stir in sugar 


Margaret B. Goodpasture 
Arlington, Va. 


"As a nice dessert, cut into two inch squares and serve with whipped cream. 


This is a rich dessert but good." 


1 package gingerbread mix 
2/3 c. water 
1 c. mashed cooked prunes or 
1 c. chopped dates and nuts 


APRICOT BARS 


1, lb. apricots (dried) cut in %" ) 
3/4 c. sugar ) 
3/4 c. water ) 


Make a crust of: 
1c. brown sugar 
4 lb. butter 
14 c. oatmeal 
14% c. all purpose flour 


Mix ingredients well and spread 
}% inch thick on greased baking 

pan. Bake 25 or 30 minutes at 

350°. Cool. Cut in strips. 


Mrs. Thomas M. Brown, 
McLean, Va. 


Yields: 24 bars 


Stew until tender. 


Grease a 9x9-inch pan. Place 3/4 
of crust mixture in the pan. 
Spread apricot mixture over this. 
Put remainder of dry mixture on 
top. Bake for 25 min. at 350°. 
Cut into bars while warm. Remove 
when cool. 


Mrs. Robert W. Cavenaugh, 
Arlington, Va. 


OATMEAL-PEANUT COOKIES 


1c. brown sugar 

lc. white sugar 

1c. melted shortening 
2 eggs - beaten 

1 teas. vanilla 

iL ¢. €lour 

345 c. oatmeal 

24 teas. salt 

1 teas. soda 

1c. chopped peanuts 


WORLD'S GREATEST PEANUT BUTTER 
COOKIES 


butter 

peanut butter 

- white sugar 

- brown sugar, firmly packed 
eges 

Gs tlour 

teas. baking powder 

6-oz. pkg. chocolate chips 
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Yield: about 75 cookies 

Mix together and form into small 
balls. Press down with a fork. 
Bake at 350° until brown on a 
greased cookie sheet. 


Jean Graham, Arlington, Va. 


Yield: 6 doz. 2" cookies 


Cream the butter and peanut 
butter together. Gradually add 
the white and brown sugars and 
cream until well blended. Add 
eggs, one at a time and beat 
until smooth. Sift flour; meas- 
ure, then sift again with the 
baking soda in the creamed mix- 
ture. Beat until smooth. Stir 
in the chocolate chips. Drop 
from a teaspoon onto a greased 
baking sheet, then slightly 
flatten dough with the back of 
the spoon. Bake in a 325° pre- 
heated oven for about 15 minutes. 


Christine Stowell, McLean, Va. 
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DID YOU KNOW? 


It is best not to make candy in hot, moist weather. It will become sticky 


and sugary. 


If your candy should sugar, add a bit of water and bring to a boil again. 
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CHOCOLATE FUDGE 


2c. granulated sugar 
4 ce. cocoa 

1/8 teas. salt 

} teas. cinnamon 

4s ec. milk 

1 teas. vanilla 

1 tbsp. butter 


PEANUT BUTTER YUMMIES 


2 sticks butter 

1 ¢. peanut butter 

1 7 oz. can Angel Flake coconut 
1. Gs “HUES 

1 box confectioners' sugar 

1 teas. vanilla 

1 small pkg. choc. chips, melted 
1/3 block of paraffin 


MILLION DOLLAR FUDGE 


445 c. sugar 

large can evaporated milk 
15 oz. Hershey bar 

8-oz. pkgs, chocolate bits 
8-oz. jar marshmallow cream 
teas. vanilla 

c. chopped walnuts 


PREeEN RE 


Mix sugar, cocoa, salt and cinna- 
mon. Blend in milk and stir well. 
Bring to a boil, turn down heat 
and let boil for 4 min., without 
stirring. Remove from stove. Add 
vanilla and butter, but do not 
stir. Place the pan in water in 
the sink to which ice cubes have 
been added. Cool to lukewarm. 
Beat until fudge loses its gloss 
(very quickly). Turn out on 
buttered plate. Cut in squares. 


Rosemary Roane, Alexandria, Va. 


Melt butter, add peanut butter 
and stir. Add coconut, nuts, 
sugar and vanilla to consistency 
of dough--by hand. Shape into 
small balls and dip in chocolate 
which has been melted with paraf- 
fin in top of double boiler. Let 
balls set awhile before dipping. 
Also, keep chocolate warm for 
easy dipping. 


Del Marshal, McLean, Va. 


Bring sugar and evaporated milk 

to a boil and simmer 10 min. 

Stir constantly. Remove from heat 
and add Hershey bar, choc. bits, 
and marshmallow cream. Stir until 
all dissolved. Add vanilla and 
nuts. Pour into buttered 9"x13" 
pan. Cut into desired size pieces 
when cool. 


Mrs. Paul Gates, Manassas, Va. 


HOLIDAY FROST 


3 c. sugar 

lc. light corn syrup 

15 c. cream 

14, teas. vanilla 

lb. pecans, broken 

1b. walnuts, chopped 

1b. brazil nuts, chopped 

1b. candied pineapple, diced 

lb. red cherries, chopped 

lb. green candied cherries, 
chopped 
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OATMEAL FUDGE 


2-6. Sugar 

4 tbsp. cocoa 

1 stick butter 
koe. milk 

245 c. oatmeal 

14 c. nuts 

1 1b. coconut 
Vanilla flavoring 


293 


Combine sugar, corn syrup and 
cream in saucepan. Bring to a 
boil and boil until syrup regis- 
ters 238° on candy thermometer. 
Remove from heat and beat con- 
stantly about 8 min. Stir in 
vanilla, nuts and fruits. Mix- 
ture will be thick and sticky. 
Pack 1" deep in well greased 
pans and allow to set for 2 days, 
when it will become firm and 
white in color. Cut in squares 
or strips. Candy will keep for 
weeks in an airtight container. 


Del Marsha, McLean, Va. 


Mix sugar, cocoa, milk and 
butter. Boil 2 minutes. Remove 
from heat, stir in oatmeal, 
coconut and flavoring. Drop by 
spoonfuls on waxed paper. 


Clara Benkinney, Arlington, Va. 
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CHEESE ENCHILADAS Serves: 4 (3 enchiladas each) 
For Each Enchilada: Enchilada Sauce: 

1 tortilla 4% ec. chili powder 

3 tbsp. grated cheddar cheese 3/4 tbsp. garlic powder 

1 tbsp. finely diced onion 3/4 tbsp. salt 

3 onion rings 4% ce. paprika 


ie. s0i1 1c. all-purpose flour 
Enchilada sauce (made in advance) 2 c. cold water 
1 qt. cold water 


Enchilada sauce is usually made in advance and stored in refrigerator until 
ready for use. Into a large glass, enamel or other cooking pot, put dry in- 
gredients. Gradually add 2 cups cold water, stirring rapidly with a wire 
whisk to prevent lumping. When mixed thoroughly, add remaining water while 
continuing to stir briskly. Bring to a gentle boil and cook, stirring con- 
stantly, until texture of thick gravy. Cool and store in refrigerator. Heat 
when ready to use. 


To prepare enchiladas: preheat oven to 550°. Heat oil or shortening to 350°. 
Arrange tortillas, cheese, onion, sauce for "assembly" line handling. Dip 
each tortilla into hot shortening for a few seconds to soften. Remove. 

Spread center of tortilla with 1 tbsp. grated cheese, 1 tbsp. onion. Spoon 1 
tbsp. hot enchilada sauce over cheese and onion. Roll tortilla into cylinder 
approximately 1's inches in diameter. Spoon additional sauce over each rolled 
tortilla until completely covered. Spread remaining cheese over sauce. Gar- 
nish with onion rings. Place in hot oven, in oven-to-table shallow dish until 
cheese on top is melted and bubbly. Remove and serve with Spanish Rice and/or 
Frijoles Refritos. 


El Palacio Mexican Restaurant 
Arlington, Va. 


SALMON PIE Serves: 4-5 

3 potatoes Boil potatoes and onion, mash, add 
1 chopped onion salt and pepper. Clean salmon, 
Salt and pepper remove skin and dark areas. Mix 

1 can salmon into mashed potatoes. Put into 

& teas. dill pie shell and bake 350° for 25-30 
3 hard boiled eggs minutes. Serve with medium cream 
1 unbaked pie shell sauce to which sliced hard boiled 


eggs have been added. 


Mrs. Geo. D. Mowson, Tampa, Florida 
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CROQUE MONSIEUR 


2c. grated Swiss cheese 
5 ce. cream 

10 slices bread 

5 thin slices cooked ham 


HOT SAUCE 


large bottle catsup 

large onions, chopped 

large green papers, chopped 

small can green chili 
peppers, chopped 

tbsp. chili powder 

tbsp. garlic powder 

teas. lemon juice 
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PEPPERS AND SOUR CREAM 


8 peppers 

1 clove garlic 

olive oil 

1c. chopped onion 

12 mushrooms, sliced 

6 tomatoes, or 1 can pear 
tomatoes 

1 tbsp. dark brown sugar 

garlic salt 

salt and pepper 

4, teas. oregano 

1 teas. basil 

Parmesan cheese 


Beat cheese and cream in mixer to 
form a paste, trim crust from 
bread, spread each slice of bread 
with cheese mixture--put one slice 
of ham between 2 slices of bread 
(cheese sides together) dip sand- 
wiches in beaten egg, saute in 
butter until golden on both sides. 
Serve with hot Swiss cheese sauce 
on each by cooking 1 c. cream with 
3/4 c. grated Swiss cheese, ¥% teas. 
salt, 1/8 teas. pepper, dash of 
cayenne. 


Naomi Bekenstein, Vienna, Va. 


Blend all ingredients. Put in 
large jar and refrigerate. Good 
on eggs, hamburgers. Lasts for 
weeks in refrigerator. 


Mrs. F. J. Orrik, Alexandria, Va. 


Saute garlic, seed and cut peppers 
into 1-2 in. pieces. Add balance 
of ingredients. Simmer until 
seasonings are well blended and 
peppers are tender. Adjust season- 
ings. May be served warm or cold. 
Serve with sour cream spooned onto 
each individual serving. 


Mrs. Saul Mastropaulo, 
Falls Church, Va. 
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CANNELONT 


Crepes: 

4s c. flour 

4% teas. salt 

2 eggs 

lc. milk 

1 tbsp. melted butter or oil 


Sauce: 

4 stick butter 
% ec. flour 

145 c. milk 
4c. heavy cream 

Filling: 

2 eggs, well beaten 

2 c. ground cooked ham 

1c. diced or grated Mozzarella 
1c. Parmesan cheese, grated 

% c. sauce (from above recipe) 
Salt 

Pinch of nutmeg 


To assemble: 


Put 2 tbsp. of filling in each crepe, roll up. 


Serves: 4-6 


Blend until smooth and refrig- 
erate at least 2 hours. Makes 
1 doz. 6" crepes--prepare in 
usual manner. 


Melt butter, add flour and cook 
a few min. Add liquids, stir 
constantly to just about a boil, 
remove from heat. (Should be 
fairly thick.) 


Mix together. 


Layer crepes 


in a 9"x13" baking pan and spoon remaining sauce around crepes and bottom 


if desired. 
% stick butter (in tiny pieces). 


Sprinkle tops with 4c. grated Parmesan cheese and dot with 
Bake in 375° oven for 20 minutes (then 


broil briefly to get top golden brown, if desired). 


EMMY'S BARBEQUE 


large can corned beef 
large can tomatoes 

stalk celery, chopped 
small onions, chopped 

c. Worcestershire sauce . 
tbsp. chili powder 

teas. vinegar 


ee 


Mary Nichols, Sterling, Va. 


Mix all ingredients, except corned 
beef and cook slowly for 2 hours. 
Break up corned beef, removing any 
hard particles. Mix into tomato 
mixture, cook for another hour. 
Makes enough for 12 sandwiches. 


Mrs. C. B.. Harris, Jr. 
Alexandria, Va. 
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BREAD AND BUTTER PICKLES 


345 c. sugar 

3 3/4 c. vinegar 

1 teas. dry mustard 

2 teas. tumeric 

4 teas. whole mustard seed 
4 qts. cucumbers, sliced 


BREAD AND BUTTER PICKLES 


4 qts. sliced cucumbers 

6 small white onions, sliced 
2 green peppers, chopped 

1 red pepper, chopped 

3 teas. minced garlic 

1/3 c. salt, medium coarse 
4 c. sugar 

2 teas. celery seed 

2 tbsp. mustard seed 

14s teas. tumeric 

34 c. cider vinegar 


ZUCCHINI PICKLES 


c. vinegar 

c. water 

c. sugar 

teas. celery seed 

teas. tumeric 

teas. ground mustard 
tbsp. salt 

quarts zucchini, peeled 
quart sliced onions 
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Makes 7 pints 


Slice cucumbers, washed with peel 
on. Cover with 4 c. salt and 
leave over night. Drain in morn- 
ing. Add all ingredients, except 
cucumbers, bring to a boil, add 
cucumbers and simmer for 10 min. 
Pour into sterilized jars and seal. 


Mrs. Fran West, Alexandria, Va. 


Makes 8 pints 


Slice cucumbers thin, alternate 
layers in large container with 
peppers, onions and garlic. Add 
salt and cover with cracked ice. 
Let stand 3 hours. Drain 
thoroughly. Combine sugar, celery 
seed, mustard seed, tumeric and 
vinegar. Add the cucumber mixture 
to the vinegar mixture. Mix 
thoroughly. Heat to a boil. 

Seal in sterilized hot jars. 


Mrs. Harold Quackenbush, 
Vienna, Va. 


Makes 5-7 pints 


Bring liquids and spices to a 
boil. Pour over zucchini and 
onions and let stand one hour. 
Bring to a boil, cook 3-13 minutes. 
Taste for desired doneness. Pack 
and seal. Process in a boiling 
water bath for 5 minutes. 


Mrs. V. W. Bollenger, 
Vienna, Va. 
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Chicken Liver Pates.<o.c0s00 soe ee 3 
Chinese Cheaters. ccc sccwescnsece 20 
Chipped Beef Spread.......... neaee LO 
CYR DEP i6 0 wis cS ee acini cs Swen ees e es 8 
Crab Stuffed Mushrooms........... 4 
Crabm@at Dip. .s2<ccccseveccvcsews 2 
Curried Peanut Dip......cccececce 9 
Curry Cream Cheese Log.......eee- 21 
Deviled. BLISCULTS «2.4.6 0.0 a0 «ic oe eee 11 
Eggplant Imam Bayeldi............ 15 
Eleni's Greek Meatballs.......... 5 
GUACENO LES v.vins bse bce de eNews s Ge Zz 
HEED. CLOULONS. wciccidccsw semen ce we 11 
Hot Beef Spread......ccccccccccvne 10 
Hot -Crab Hors DD Oeuvres.cscc ness 8 
Hot Crab Hors D'Oeuvres.......... 8 
Hot Pecan Spread...cssecsccsccsce 18 
HOt ZIgsitiesii. ss icsccicecasvosss 9 
BUMUS Ss secs tes oe vw bee ce beewee aes 7 
Leek LOrraines ¢sci0ss sce sovses cue 7 
EiVER- PAteic603 occas scvewwugew slic 23 
Liptour Cheese. Ball....cscwncccese EL 
Marinated Shrimp.....-c.ceccccece 9 
Meatballs Piquant......ccccsccecs 12 
Mexican Cheese Ball....... Saha ees Ly 
Moules des Pecheurs......cccccces 6 
Macadamia Nut Spread........-eee0- 10 
Nuts And -BOLES s 0060450 655.0 6 5804.5 16 
Party Stuffed Mushrooms.......... 19 
Pepperoni Sausage Bread.......... 13 
Pik-A-Peppa Spread......cceeeeees 18 
"Plains Special" Cheese Ring..... 1 
Sahara Bread: Snacks. 6 ccwees vec 22 
Salmon Spread.....cccccesscccsece 8 
Sausape Balis. ..ccccecsseccevscns 2 
Shelbyville Cheese Straws........ 14 
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Shrimp Mousse. .«sscsscweeoscnsae 16 
Splashed Shrimp.e.s.cuetecsesewes 20 
Steak Tartare. sc .csesaeveowneevs 2 
Stuffed Celery..... iis oer, i teeew . abe 
Stuffed Mushrooms.......... 49 19 
Surprise....<sss OR Cer ee ee val 
TLOMpPUESs 6.6.50. 6:6 26: csi a 6 o.om6.5 0 50 58% 22 
Veal and Ham Pate... cesstesecsss 23 
Wine: Breads éescceciess ee ee 13 
Worcester Beef Croute.......... «- <24 
BEVERAGES 
Apricot Liqueur... ccscecsscavee 27 
Champagne Punch... aces . 25 
Cherry Bounce. ..<s.2% p86 ete SUN aRe 27 
Cherry Brandy....cccsccccceccoee 26 
Christening Punch...... eauwee-0 Sees 28 
Dandelion: Wine...0ccccvessass a 25 
Gall 1 ane 6.55%. 0% cia F UNS eases 26 
Iced Coffee..... ere ee 29 
Iced Tea-Oahu Country Club 

BOROLUEG 6.0 0ceew acs ee eee 29 
Rab LGa 5 5:0: 30's 6 wrerens vie es elie care Gre aie 28 
Pink PunGhis «dss neve seas ceneewe 25 
Plum LiqQueur.. «0+. cqenecvees 27 
Sauterne Wine. Punchic.s«¢sen0s60-+ 26 
Strawberry Drinksiies.dss $044,505 20 29 
BREADS 
Banana Nut Bread. éccccswes tesa « 31 
Bést Ever ROLLS. tssinwee wes cree 40 
BiSCULESs.64.0:0 wvwed eae saree Heme Oe af 
Bleu Cheese Biscuits... ..ccsecce 45 
Blueberry Muffins......cscccsees 43 
Blueberry Muffins........seeeeee 43 
BOW RnOtss c0se2008 308 sie 6 6c Weare 30 
Brown Sugar Coffee Cake......... 34 
Buttery Almond Coffee Cake,..... 33 
Charlie's Hot Roll Monkey Bread. 46 
Cheese Tuna Muffins. ..062 cc cca 45 
Chili Cheese Cornbread.......... 32 
Coconut Carrott Bread.......206. 39 
COFESES. BECAG s.». wis:6-v.ciw ewww gioumere ees 44 
Corn. BISCULES s 06 6 6060 coe sewers wre oe 
COENDEGAG iie.6 sc ass we SH Fog ours 38 
Cottage Cheese Dill Bread....... 39 
Crusty Water Rolls.......ceeeees 40 


Drop Rolls or MutEiInGs «26s és0% 00 44 
GINCVET DEAE bc sis os Kees weaves we 44 
Grandma's Cowboy Bread.........+. es 
Healthy Whole Wheat Bread........ 41 
Heavenly Biscuits.....csssecccecs 37 
igish "Soda Breads s.c0 6.6 eves cove ve 38 
Jewish "Coffee Cakes. 22s icttsores 42 
Lemon Breads cesta s i tetera otVeess | 
Macadamia Nut Banana Bread....... 31 
Mexican “Corn Bréads si scs-ceseec ces 35 
Mexican Spoon Bread.......-.eeee. 35 
Missouri Banana Bread............ 36 
Molasses-Bran Bread. :...csccccces 45 
Nina's ‘Zucchini*Breads?.. 2.02% 36 
Oatmeal Nut Bread ieisc sv siewedowee 38 
Peach: Ruchéiivcss<ccevscn setae e ten 42 
PUMPKI BEEAGs iciece nas eiew on gew es 32 
Piuanpkin Bread sis. c.cves esses S58 6% 45 
Pumpkin “LOat 123 siawisa see ewww ewes 43 
Sour Cream’ Coffee Cakes... cc ccc 34 
SOUr \Gream: COfleé Cakes. es oscasce 47 
Spoon Bréads<tscisecss ce oewsnsees 32 
Willard's Old Alexandria Puffs... 47 
Yeast Dumplings... ccccsecisecsces 30 
ZUCCNdis, DECALS dc cece ss eerce ve bak 46 
CHEESE AND EGGS 
Baked Chiles Rellenos............ Bi 
Basque “Onelets. cist few se seuss 48 
BUNCH EGSS cece cs cottceseecrscwe 54 
Cheese DIShs cdi isewn me vscvn sense we Bp 
Cheese, SOUPELO ss ced is ceswsawnegow 49 
GUrPied ESSS.cc. cess canes or-eerewe 48 
Dame Witty's Welsh Rarebit....... 54 
EOS CaSSGrole. (itssccaasscsewecss 51 
Epes LOErainG.i. ccs ccc tect ices es aD 
HESS MOPNAV cs soccer ewes ess cee oe 55 
Eves Rid GrandG@icscccccccves eviews SL 
Egg Sausage Souffle........ bb 4.6 ee 54 
Green Chile Quiche........ccesces 50 
Party Cheese Omelette..........-- a3 
OULCHE LOrEAING ss ccs occetce sos ots 49 
SOUET LO av < ephicie ewes Ne wie oc wuwiem aes 52 
Sour Cream-Cheddar Cheese 

ONELGEEOSs seis 0.6 0.060 60S EERE 52 
Spinach Quiches. ccs cccsccceccene 50 
CASSEROLES 
AlGha CASSELOLE.e os sic 0:6 v0.0.0 0 sins 0 69 
Baked Beans Deluxe........eeeeeee 57 
Beef Casserole Chinese.........-. 68 
Burret. Casserole. «sss 000s oss os cus 66 
Burger Bean CupS.....-e.ee- eease 56 
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CGC CaSS6TOLG. ..csie worn iewwws 65 
Chicken & Rice Casserole........ 58 
Chinesé Casseroles, .tewectestass 68 
Crab and Artichokésss<ic0 is eens 67 
Crepes with Spinach & Cottage 

Ché@SG 5 foes veve Voce ewan tivees 58 
Deviled Eggs and Beef........... 62 
Enchilbadas<< 3%. 00 3 vessd ea seveee « 59 
Enchilada Casseroles sive eevee 60 
Enchiladas Rancheros........ s 60 
Gypsy Stews iiss ceive 66 ces SE ee 61 
Hamburger Upside Down Cake...... 61 
Heavenly Hamburger..........eee- 64 
Italian Casserolést2.stetss. sees 64 
LASASH As 6c 6 o0~ 6 Ssicie sone Hew eee ews a7 
Lasagna. CLepess. os sda coe Eee ee 70 
Pancltss.06.4is8eCovres sUeerreaoes 69 
Ravioli. Florentine: ...<2i hs. Foe 66 
Rice and Sour Cream Casserole... 56 
Scrambled Enchiladas............ 67 
Seafood Cassérolessies i ict Fide Fe 67 
Sherried Beefsssisive. oFsive $ 63 
Steak and Kidney Pies ss. vovees es 62 
Swedish Ham Balis<ce.co Mis. tee 63 
Tamale “LOAE sted «tue es ba wee meee 63 
Later “Tot CasSeroLe..cvivies cores 56 
Upside Down Casserole..........- 65 
MEATS 
BAT DECUE Niche wectetet eee eneres 95 
Barbecue Sauce for 6 lbs. of 

SPALEPiOS tic icCiaee ce ew eRTs 3S 97 
Béchamel (Egyptian). i. fo. Ses oes 96 
BeéGE BarbeCde..2 ik ss ices Reese ses 82 
Beét Imperial: scccewceisawesee ees 101 
Beef Mushroom Platter (Cold).... 104 
BOGE ‘OLG cd oc.c.ws ekwesdewsawe ewes 98 
Beef Stew with Walnuts........<. Ppt 
Beef Stroganoff... cc sceeeccnccse 95 
Beef TONSd6. fic icsew cede usceer ee « 103 
BGGr Roasts Clie tees naewee twas ews 13 
Bordeaux Beef Flambe............ 100 
Brisket and SauGey oes ovcesices cus 100 
BEiskét GE BeGEs osc ioc saww waeew = 105 
Cherry Tomato Meatballs......... he 
Chills “COn “Carnes wee iv ccwa cree ces 98 
Chyoko San's Sweet & Sour 

POLK css ccerseieevonee sees cee 99 
Country Baked Haiiccs sissae voce ws 93 
Creole Jumbalayad.....cccevcccces 105 
CUETY cscs henes ee wc eweee Ceres 97 
Daubes iis ec is cetveve cau wwwertous 74 
Easy BECHALSGs 60% ssiwcews csawees 104 
Emmy" s Barbecue: . os oiscce0ccenes 79 


Feed the Crowd Casserole.......... 81 
Flank Steak Meat Marinade......... 80 
Frannie's Beef Roll-ups........... 96 
Georgian Beef..........- eee Or 74 
Ginger BeC£... cccwwondeseers se cenws 4a 
Ham. Lats ssa 0 6b be yeweNs ees ee ees 88 
Ham Sandwich with Sauce........... 105 
Hanover, N.M. Miner Special....... 75 
Hawalian Ham Pattles...sccescesees 88 
Hungarian Gulyas.........e6- paaews 78 
Dtelaan. Bell. sce ticdenwmense wees 94 
Lealian Meatball sicssicwsicdcsme dee 95 
Italian Pork Chops..... s wile ib wusle wits 89 
Kika's Chile Béanse.<sccestesccnvs 78 
Lamb: CURLY sscce ves gctade seed seve 94 
Leg of Lamb Mediterranean......... 94 
Loliy=ssBar-.B-Queé. «sews s case taads 79 
Meat Balls with Spaghetti......... 12 
MUSHCOOM SGCCAKos00vscw views ww wedes 93 
Neopolitan Pork Chops........eeees 92 
Pakistani Kima..s00scccess Pee en 101 
Pan Barbecued Steak.....ssccccovee 91 
Plain Hot DOgSs.si00< .tceceseeew ses 79 
Pork Chop Casserole......ececceees 92 
Pork Chop. Casseroles .ccscceescscus 92 
Pow Wow SandwicheS.<...ccccccccccece 76 
Roast Beef with Yorkshire 

PUGGERG (cscs oe se cows ewan ec nee 83 
Round Steak Goulash.....-.cccccces 73 
Savory Stuffed Pork..........-- $ 86 
Scandinavian Ham.......cees ct Rw es 88 
Steak Magnifico........ shoteeaeees 91 
Stew Veal in Brew. ccccccccccccceses 85 
Stuffed Cabbage (Polish Style). 90 
Stuffed Flank Steak. .ceeseseseeees 77 
Stuffed Flank Steak Oriental oceeTs 80 
Swedish Meat Balls.....c.ccccccees 76 
Sweet and Sour Pork...ccsccccecces 89 
Sweet and Sour Tomato Sauce....... 80 
Teme 6S s iicerws soi eees iin Sas 0: w Nailers 87 
Tangy Pork ChopS.....eeeeeeeeseees 76 
Tenderloin in Brandy and 

Chea eis 006 60.0 0.2 0 SC ere aw wleanes 86 
Variety Benihana (Steak........... 106 

Chicken, Shrimp) with Sauces.... 107 
Veal. A. Lad Capri. .sscccvsceceewesse 102 
Veal Cordon Blue. ...ccccssvcccvecs 85 
Veal, MATENG0s oi.00s ces ceesslew enw ses 84 
Weinie LOttasssesss< vadwe eae enineie« 83 
World's Greatest Meat Loaf...... ‘ 82 
VSAM iS bie. 6s 0's.0.5 0-0 rw gw ot 6 40-086 81 
POULTRY 
Apricot Barbecued Chicken......... 117 
Baked Bird in Beer..... . ene aes 130 
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Baked Chicken Supreme........ ste 232 
Cherokee Chicken... ..ccsecccses ae ta be 
Cherry Chickenisési ge i tices cucses 129 
Chicken Breasts Almondine....... 122 
Chicken with Cashew Nuts........ 116 
Chicken Chancellor......cesesess 110 
Chicken Corn Casserole.......+.- 126 
Chicken Delights... .csccctssecses UZL 
Chicken Diablo...«...ees- wre 120 
Chicken Livers....ccccses Or gal 
Chicken Livers and Walnuts...... 123 
Chicken and Lobsters in Madeira 

SdUCEi ccs Sd ears shoe vicsw eae: 124 
Chicken Lawbaxtl a. wi wie. 6. SONG Relais 118 
Chicken Marengo....cccsccsesecre 125 
Chicken on the NeSt.....-.-eeee- 127 
Chickén Picscsidtiiec agers eeres 133 
Chicken Royalesi. ccc svcccccsesions 15 
Chicken Spaghetti.....ccccecsece 129 
Chicken St6Waic sep ees ccc eswse.a® 128 
Chicken Supreme.....cceesecccees LZ. 
Chicken Tarragon...ssdesescevces 128 
Chicken Tetrazzin1...c..cceseces LS 
Chicken Tuna Bake.......seeeeeee x fet Ha 
Chicken Westport......+ee- Giada 116 
Chicken and Wild Rice........... 119 
Chicken Wok-Ear.....cescceees mo LLG 
Chicken Zeta....-..ee- 68,8 eres wi SWS Lid 
Chinese Roast Chicken.........-. 132 
Chinese Style Fried Chicken..... 120 
Coq Au Vins ests Ses tees ce ges ens Liz 
Curried Chicken Salad..........- 127 
Curry Sauce with Leftover 

GHICKEN 6 0:6 hash a geaw ew cE e ES 124 
Easy But Good Chicken........-.- 130 
Easy Chicken Divan....-.sseeeees Liz 
Golden Chicken Breasts.......-.. 121 
Grand Vizier Chicken........... eZ 
Japanese Charcoaled Chicken..... 133 
Mag's Chicken Special..........- 109 
Marilyn's Sour Cream Chicken.... 133 
Mushroom Onion Soup Chicken..... LZ] 
Poulet A La Kismis..... Fi wsienwwe 130 
Spicy Chicken.....csccsesesecees 115 
Sugarland Game Hen......-..-eee- Li3 
Sumptuous Chicken Casserole..... 131 
Supreme Chicken Breasts and 

Hatiis é..-0.5:9'sweesnetd seas 64 meres 110 
Sweet and Sour Chicken.......... 109 
Texas CHICKEN «.6cis0s-0 5.0 wey Vee e.et 131 
The Best Company Chicken........ Los 
Turkey DresSing.....ssseeeeeeees 108 
Turkey Pimiento Casserole....... 126 
Turkey Tetrazzini.......sseeeees 114 
Very Flavorful Chicken Divan.... 119 
Wye Island Baked Goose.......+-- 108 


SEAFOOD 
AsksOs-FEied -FiGhstovecesnooness 137 
Chef's Fried Ghtiepissc..tsdsiics 138 
Clam -Spagheethay cies Sh wswsnes os 140 
Crap -CAKOS ss ¢ 6:5.0i's oo swis'Sisiw Quan Seis 13> 
Crab Imperial Casserole.......... 142 
Crabmeat. Thermidor....6 sa 8es 0806s 142 
Grab -Supper Pie. .ccss ss secdesieewss 143 
Creamed Salmon in Casserole...... 134 
Creole Gumbo Fi.c2s sv 658 6 SS SE Psisels 145 
ESSY ‘SHLAMp  CUELY vivcwisie-s's Sheers 65.0 139 
Gladys' Crab Imperial......seeoes 143 
Hot Crab Casserole Dip........... 140 
Jane's Golden Scallops........... 134 
Jean's Favorite Shrimp........... 140 
Jiecy Shrimp! SkKLLLets os. 0cdew ewes 139 
Lobster Noodle Casserole......... 136 
Piquant FLshs ..0ovs verte ones reve 137 
Poached Salmon with Dill 

Hollandaise: cc cceti Ce ecdeey ‘é 146 
Salinon “LOafises cate ee ces sSeece Re é 146 
saimon Loaf. seceect ise veeces or 146 
Sauce Louis (for Shrimp or 

GEAD) 54.6654 606 COCR Ce WRT E ORE 141 
Seafood Casserole........... - 144 
Séatood Molds s csccsectewss dws 145 
SHLiIMp CL6OLGs cc.0s cee ces Sees eee 136 
SHEAMP (CUOLLY 656550 02 ees cece ede ewe 135 
Shrimp Fried Ricé...siscces ce awe s 146 
Shrimp:and- Wild Rice. 2.6 %0039.s 139 
Tuna Mar gare#lay voce ces ees sees ees 142 
VEGETABLES & PASTA 
Aina's Sweet Potato 

DEGSSING S665 Si os Sec eve Sede ed 161 
Almond Vegetables........eeeeeees 157 
Baked" Zucehinis 4605 is FSCS ee 148 
Bayna Canada........ iiss Nive Tews a6 154 
Bombay CacumBeTs sc cies So ESR 148 
Broccoli with Sauce.............. 158 
Browned Noodles....... Sis.w Sista weer 166 
Burt's Sweet Potato Pudding...... 161 
Cabbage Casseroles 6...6066seseee ie 170 
Canne Lions 6.160%. 8% <0 sie wie 6% ° sew LGD 
Carrot Delientisactsccssus teas Se ss 265 
Celebrity Carrot Casserole....... 165 
Cheese Cabbage Casserole......... 170 
GHEGSE GFItS 1c. ca nese se see eereeews 167 
Chinese Vegetables........... caw ALS 
Cooked TOMAEOES.aiccics cc ees cress es 167 
Greamed Mishroome.c. << 506 ss.0 s/s os 150 
Creamed Spinach with Crunchy 

POPPA Cn war SE Us WET eS CN UES OSES 193 
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Easy Potato Knishés... 6..5.%3555 166 
Eggplant Casserole........ceeeee LoS 
Eggplant. Deluxe. scisc ci eoe« cdave Lao 
Eggplant Puree (Turkish)........ LoL 
Favorite Eggplant Casserole..... 159 
Fried Egeplant i. 02< saccvsse se wes 155 
Fried ‘RLCG, saectecteneew Fears s 169 
Ga¥lie Grits: ii. Sve. Jee Ses Cees 149 
Golden RiCEGs sss cseiddes trees 168 
Green Beans Gypsy......... wears 156 
Green Beans Supreme..........0.. 156 
HOt Spindehs 6.35 Giner~s Eves Oe ES 133 
Marinated Carrotsisi...0. dase ees 158 
Mexican Casserole....... Fie w.6 Wie ox 166 
Norwegian Sweet and Sour Red 

Cabbage... ciesectse Reise eeedwe 170 
SALADS AND FRUITS 
Apricot -Delight Salads. is.ces se 174 
Apricot Jello Delight....... es 177 
Baked Pineapples .iiGicswecscvewd's 194 
Bananas FOsSter ..cccte teen ews ces 195 
Bean Sprout Slaw with 

N@Ctariness fis, cence Pek téeanee Lo 
Beet Aspic...cc<e% 6 See COS ener 184 
Blueberry Salad siscdes ci Set ceews ats 
Boiled Dressing for 

Coleslaw.é<% ss ee eee re 189 
Cabbage: Salads .iccccicivees ‘ s°179 
California Parmesan Walnut 

DAL EG icc eet be Cw ee UEC eeS 181 
Cauliflower Slawsic..<s%s6s 6% ‘ 178 
Cherry=Moid és 0. soi satGves sous sec Li2 
Colesiaw-for a° Crowd. .7%3..ssidss 190 
Company Salads s.icc 6 6000500 8 ss 187 
Cool Whip Salad..... 6 Cece Owns vies 174 
Corn Saladesessses Oa eae soe nwe we 181 
Cranberry Christmas Salad....... Li3 
Cranberry Jello Salad. ..6 660% 176 
Cucumber: Mold. os 102% iv530 3-80 se 6 182 
Curried Chicken Salad..3.....3%% 185 
Curried: Fruit Bakes... . 194 
Diil: Salmon: Molds 650% tans.6 02% s 285 
Frannie's Hot German Potato 

DELAGs + os 5 i0 Sw 50S SER wee eS 188 
Fresh: Cabbage Salad.s:..i%é.<5525 179 
Fresh Peach. Salads si7.. sss os eet 19d 
Frozen Lime Mint Salad.......... Ld 
Fruited Coleslawiwss ssseecedeues 178 
Fruit. Salad ssi cssciisaeé é 6. Sete aee tS 174 
Fruit Salad Dressing...... em oe 191 


Garlic Olives and Cherry 


Tomatoes..... Teeter ee Poe yall 
German. Potato Salad. «.scwdeic oe ees 190 
Gingered Honeydew Ring........... 176 
Good French Dressing......++.- eves 192 
Green Goddess 

DFESSINS, 5.555 <ses je seek cee we 189 
Home Made Coleslaw......... séveeg- LIS 
Hot- Chicken. Salad. «ccsicsnsssseys 188 
Marinated Vegetablés....6..ese0es 182 
Mexican Salad..... ede wwe tees . 193 
Mexican Chef Salad..... Sp wis Seow 190 
Mexican Chef Salad with 

Chili-Corn: Bread... .sscccccccss 194 
Mo's Bleu Cheese Dressing or 

DIP Fibs t ses wetwes C665 Gawd oe veKs 188 
Orange Sherbert.....cccccccsscece Liz 
Picnic Salad... Tre ee 183 
Polynesian Luncheon Salad........ 181 
Raw Mushroom. Salddsiccs cose ssa caw 186 
Salad Dressing.....cccccecccccees 191 
Salad. Dressing... css Seenosacernes 196 
Sauerkraut Salad...... (sw dew ee ees 183 
Sauerkraut Salads.sss ses satcocecus 186 
Spiced Crab Apples......ceeeceeee L953 
Spiced Peach Mold....-sccscecvenic LS 
Spinach Salad.ss< << <..:« v.» rt ee 183 
Spinach Salad... csc csess cans ens 186 
Three Bean Salad..... Trretrre ee 180 
Three Week Coleslaw....... eivenr aves 178 
Tomato Aspic with Various 

Combinations es veces se50e 60 os0% 187 
Tuna and Macaroni Salad.......... 184 
Valentine Gelatin Salad.......... Lv 
Vegetable Salad.......eeeeeeeeces 180 
Wilted Lettuce Salad.<.ccsvscsese 1/1 
World's Best Potato Salad........ 196 
SOUPS 
Black-Eyed Peas Soup.......-eeeee 197 
Broccoli Soup Supreme.........+-- 202 
BrunSwiCk Stew. .scseowcseewse ce we 206 
Cape Cod Fish Chowder......-eeee- 205 
Cassoulet Easy..cscccscsscevesses 205 
FiSh ChoOWdefis osc owes eoeenews cas 203 
French Onion Soup....ccecsccccsce 200 
French Veal..Stew. seccccsvcccewsns 206 
CHZPACHOs. 6.3 cHb.c ase eerecaswwnesses 204 
SAZDSCHO <6 6.06.05 65 a be.0 Do baw pow sere 204 
Gypsy Chowder.....cccccccscccsces 203 
Dtal tan SCE! s o.1.0 8 se Ue een ewes s.08 207 
La Bouillabaisse 

MAGECNOtGG so cn eee 6006s. 5 05 HES 201 
Mushroom SOUP... ecorsorsedevcers 204 
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Navy Bean Soup and 


Dumplings... s<sses <0 oR pees Se 198 
New Bern Clam Chowder.........-. 203 
Peanut Butter Soup...cces cevie ds e202 
She-Crab Soup Cardina 

Sty Leinwsbstccce nee eee ae 200 
Speedy Chicken Soup.........eee- 199 
Spinach Soup........ ie ree e eee cdoy 
Vegetable Soup...... PA eRe Pe 
Vichyssoise.....ccccccsreses seeue LOD 
Williamsburg Turkey Soup........ 199 
LUCCHINE SOUPswecccinc caw we oguw us 198 
DESSERTS 
Almond Cheese Cake.......-eeeee- 227 
Almond Mocha Tortoni...........- e232 
Apple Cobbler. os sccceccsvcssdieds vA | 
Apple Desserts < 02 dss os.oe ene ce 228 
Auntie Maud's Brandied 

PHUREGiis 546 sd keer eeawa wns 229 
Banana Ice Creams« o.ce 007s s:0 5.060 228 
Bansna SpLLts s occ e csswinsiscesses 224 
Black Bottoms........e0- ethene er mS 
Broiled Peach Halves and 

Toasted Angel Food Cake....... 219 
Charleston Trifle... .cecccscevene 232 
Cheesé Cakes s:s6. heied seein s « srecgieliene 213 
Chéese Cake oc is ssivtss.avntee iow cow z23 
Chocolate Cheese Cake.......- +0.0--209 
Chocolate Ice Box Dessert....... 208 
Chocolate MouSsSe....ceeececscves AL 
Cottage Pudding.......-..--. . 241 
Cranberry DesSert....ceeecceeees 222 
Duke's Bourbon Special.......... 229 
Evelyn's Dessert cic oi0:6.6:4Fe 00,6006 214 
Fabulous Cheesecake.....-+eeeees 209 
Fruit Cocktail Cobbler.......... 225 
Fruit Dessert.....cccccccccvcces PS Wd 
FYULE ROYALE. « iis wsedi0.c eptle Sv mieces,s 229 
Frosty Peach and Cherry 

Salad «sic. 6 jtisie: 40.4 -ajelors ood wate ecee 227 
Frosty Strawberry Squares....... 228 
Garden Sweet Glazed Apples...... 214 
Graham Cracker Torte. «o.002<« F 218 
Grape Nut Pudding.........-seee-- 225 
Ice Cream Almond Crisp......+e.- 226 
Lemon Bisque.....--esee 5-8 fe mpanasese 230 
Lemon Cheese Cake.....-.eeeeeces 230 
Magic Chocolate Pie........+-e-- 216 
Maple MouSse...c.ccccccccccssscce 212 
Norwegian Wales Kringle......... 226 
Old Fashioned Rice Pudding...... 225 
Orange Blossome Whip........-+-+- 224 
Pear and Almond Tart........-e-. 221. 


Pecan Tarts. ixccbins satis Bis o's % 
Pink Dessert.... 
Princess Cup. sie... eet Se *3 
PUMPKIN Tarts. c0ceves Tese Oe cswtes 
Quick and Easy Shortcake 

WIth -FEULt sos iCet wae serbed ee 
Raspberry Jam Tarts...... Be kara 
Strawberry - Bisque. <<. eGeses* 
Sunshine Pudding s6s0cieiae hde he aa 
TIpSy -PaESON. «sc vewes a wre a exe aber es nets 
Viennese Coffee Dream............ 


CAKES 


Apple Kuchens «ss swsesedevtieseduees 
Apple Walnut Cake.......... Ness 
Applesauce -CakGsin.35is eek weve wis 
Aunt Ella's -Nut..Cakes is. (vitesse 
Aunt Pearl's Coffee Cake. ....55.% 
Banana Crunch Cakes <. f.icesedes 3S 
Banana Split -Cake@ssccincsoesesoecs 
Brownie Cake........ chetehe. eres © wee 


Carrot Cak@vé. seis ec ee sec eos ve 
Cherry-Pineapple Cake............ 
Chocolate -Cakes scceiedacese the 80% 


Chocolate-—Pecan Cupcakes....... re 
Chocolate Salad Dressing 
Cakes covert esti es Ti os ae Swies 


GOCONUE *FLOStingest ist sis eC ROUSE s 
Coconut Pound Cake........ Fe ruses 
Cold Oven Pound Gake..s..ccscsess 
Date Chocolate Chip Cake......... 
Easy Pound Cake....... Are eee 
English TrLElésccasave Givseses ses 
Festive Cak@scséccddvens tae Gu Wee 8 
Fresh Apple Cake....... Suveinew ee 
Fresh Apple Caké.scdsccisvssettes 
Gateau Normand......... Swi em wel 
Grandma's Apple Cake..... Seu bewes 
Grandma's Date “Cakes. 650060 c8% « ‘ 
Grandmother Showalter's 

OFange -Pruckt -Gakesireissveisisss 
Harvest, Moon. Frosting. iss. isscc ae 
Harvey Wallbanger Cake..... 
Hot MELK Cakes ccvcwss ce Vente TSO 
Icing (Similar to whipped 

Crédit) sc. 666 


Lemon Sheet Cakes. ..cce Ceeue 
Louisiand “Potnd “Cake. oss ciiasedes 
Mississippi Mud Caké....ccecsesee 


Pineapple Cake..... 
Plum: Cakes «s03.06% eee Tee Ee ghana 
Pound Cakes s o«.0ss06 ss Selb eee etere es 
Red: Cake... css6 eke Heewetewke 
Royal Chocolate Creme Torte..... 
Rum Cake (Bundt Pan)...... See tee 
Sauerkraut Cakes s..cssusen wees as 
Sour -Cream Cake. ‘ii4%%5%-. 25% See 
Sour Cream Cocoa Gakes .2%-620<6 6% 
Streudel Cake........ ad steed eles © 
Triple: Fudge Cake. ...68s 5% .see4his 
Walnut Cakes. iss2is EE hor a hae 
Watergate Cake..... Bs Sie ee ore 
Whiskey Cake..... eee res Kare 
Yellow Angel Food Cakes... see oe 
Yummy Chocolate Cake. ...csseed e's 


PIES 


Banana Pie Supreme..... oO 66 we Se 
Black Bottom Pie.... 
Blackberry’ Pies sé< 6st vee eR Fat 
Cheese -PiGs vias sa Saws 648s ES Se 
CHEEFY Pies sss stirs can fades ews 
Chess: Pies. cscs ei Vivek St bete Ss 
Coconut Pineapple Pie...... ieee 
Coéonut Pecan Pies ses f85t6.'6<6 80 ° 
Golonial Chess: Piersiss. Se ii653 4 
Cream Cheese Pastry.......scceess 
Cream Cheese Pie....... sie aie ive 
Fresh Strawberry Pie............ 
Frozen Brandy Pies. ie 5 6in es ae oe 
Frozen Jamaican Rum Pie......... 
Budge -PLiess ahiissgiwees Ss See ureter 
Grasshopper PI@ Ses... is ee STi 
Hawaiian Pineapple Chiffon 

PL Ci6.0 5. ol oie ew 56.6 ©0018 LE, BRON 


LCG ‘CLEaM Pie. 10cesw eee whew ° 
impossible Pies lst. <sccadewewe oe 
Kéntucky Pie... 2s ieee. eS RRR a ee 
Key Lime Pie..... 
Lemon Cloud Pie.... 
Lemon “Meringue Pies:. .diccds cus 
Lemonadé-Pieiwccisiaas ei eie ens 
My Favorite Apple Pie........... 
New York State Flat Apple 


Old Fashioned Pie Te2G% eee Cok foe 
P@Gatl Pie} 62036560.85 steve ete eb ee 
Pecan “Apple Pies iicisc7usue wae . 


Pennsylvania Dutch Shoo Fly 

PICs 56 - 
Paneapple Kiss: tcc dew cou ewes 
Pineapple Parfatt sic ccccctiswwwe 


Pumpkin Chiffon Pie.......ssee- 
Shady Lady Pies. scccstecess cone ee 264 


Sherry Walnut Pie. ...csccisewesss 2/0 
COOKIES 
Almond Christmas Balls........... 282 
Apricot Barsecvsscevs Tee ke er 290 
Bake Stones or Welsh Cakes....... 285 
Bourbon Ballss.ss cs css.c PER ees ve 27S 
Caramel Layer Chocolate 

SQUATES $s s.c0 cca es : ieviavenee LOL 
Cathedral Window Cookies ieee - 289 
Cereal Cookies...... eer eT 288 
Christmas Cookies..... Tee Ts 282 
Chocolate Meringues.....sseeeeee . 288 
COGonUt. BATS o6.0:0 6eeo G0s0-04is o0'6 283 
Coconut BFOWNLES.s osccceosseedewee 278 
Coconut Cream Easter Eggs....... - 289 
Gongo Bars. osssce eee eee ee 289 
Cream Wafers. «600s sews CEN ww ww ow 201 
DEGAM BSTSs5 ives ewer evs eadenwes 215 
Easy Chocolate Squares........ sae zes 
Forgotten CookieS.....seccccesees 288 
Fruit Cake Cookies. ..cscccvesecser 280 
Gingerbread Fruit Bars........ eee 290 
Irresistible Brownies......s.ceee- 284 
LemMOn- BaLS occ ctceseces a6 2 Wiener www 277 
Lemon CookieS..ccccccccsccccsecs se “ID 
Mother's Delicious Pecan 

BYOWNLES. csscssccnc ewes eee Sows 284 
Mud HeEnSs s-. s-0s002 008 retawaws ‘ 285 
My Mom's Famous Some 

COCKLESs éye.5. 0 6:0, 4-00 8-0% succes eee tk, 
Oatmeal CookLes...vcescccevvccee . 286 
Oatmeal-Peanut Cookies..........- 291 
Peantit COOKIES ..654 0.00 estos cevwes 277 
PSGdn Puris ss ic swscw see deme ee mene 275 
Raisin CookiGe. iecssees enw eww es # 282 
Raisin Scotch Bareicicsesvccvwses 290 
Raisin Wheaties..... ars ees Oe awe 279 
Ranger CookiesS.....eeeesecees eve 280 
Rolled Oatmeal Cookies..........- 274 
Scotch Short Bread..... Terr Tre 283 
Selma's Best Oatmeal Cookies..... 274 
SOEC JUMbLES sss cscs Swe 9 0 6.086 o w100% 286 
Soft Sugar Cookies......eseseeeee 278 
Sugar COOKLES. s..40ceeess Gewsecces 279 
Sugar COOkLesSsiccevscewnevsecteses 287 
Thimble CoOkLeScicscceesenstovecses 279 
Three Minute Cookies...ccsccccces 274 
Unbaked Oatmeal Cookies.......... 287 
Vanilla Dream Bars..... ae Wee F 280 
World's Greatest Peanut 

Butter Cookies: sicsessecswsesss 291 


304 


CANDY 

Chocolate Fudge....... aie.owiere awe 
Holiday Frosts sissies xe rere 
Million Dollar Fudge..... eee. 
Oatmeal Fudge...... by cree wie aioe we 
Peanut Butter Yummies........ ‘nw 
MISCELLANEOUS 

Bread and Butter Pickles........ 
Bread and Butter Pickles........ 
Cate Lotiives coseseecne cds eer re 
Cheese Enchiladas......seeeeeees 
Croque Monsieur.....eeeeceeecees 
Emmy's Barbecue....ssseccess bee eee 
Hot Sauce...... Sepaew, 6 ee ese 
Peppers and Sour Cream.......--. 
Salmon PLGs.« os sicswweae «6 Sixt ogous woke 
Zucchini Pickles..csseses Seow wwe 


"If you would be King, 


you must eat like a King." 


ay 
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Proceeds from the sale of this 
publication will help in the con- 
tinuing programs of Research, 
Education and Service of the 
American Cancer Society, Virginia 
Division. 


